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Theſe Books, with others, are Prin- 
ted for Peter Dring, and are to 
be Sold at his Shop, at the Signe 
of the Sun in the Poultry, next 
door to the Roſe Taverr. 
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\ Efolves Divine, Moral, Political, the 
Ki Eighth Impreſſion; with New and 
ſeveral other Additions, both in Proſe, ; 
and Verſe, not Extant in the former Im» 
preflions, By Owen Feltham, Eſq; Fol. 
Eliana, A moſt Exquifite New Romance, 
formed by an Engliſh hand. Fol. _ -. 
The Valley of Viſion: Or, a Clear 
Sighe of ſundry Sacred Truths; Delivered 
| in Twenty one Sermons, By that Learned, - 
and Reverend Divine, Richard Holeſworth, 


A 
DoRor in Divinity. 4, 
An Expoſition -on the' whole Book of 

Solomons Song, commonly called the Can» 
ticles; wherein the Text is Explained, | ” 4 
and uſefal Obſervations Raiſed there» . 
upon, By fohn Robothem Preacher of the 
Goſpel. 4. | : | a | 
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The Door. of Salvation Opened, by 
the Key of Regeneration : Or, A Treatiſe, 
Containing the Nature, Neceſſity, Marks, 
and Means of Regeneration : As alſo, the 

\Dnty of the Regenerate, By George Swin- 
70ck:, Maſter of Arts, and Paſtor of Rick- 

moſworth.in Hertfordſhire. - 8. Large. | 

' The Marrow of the Oracles of God: Or, 
Divers Treatiſe:, Containing Dire&1ons 
about Six of the Weighteſt things can con- 

cern a Chriſt jan in this Life, : By. N. Byfield, ll 
Late, Preacher of Gods Word: at Iſleworth | 
in Middleſex.: The 13 Edition. .. 12. Large. 
© A Choice Banquet of Witty Jeſts, Rare 
Fancies,' and pleaſant Noyels: Fitted for 
'all Lovers of Wit, Murth, and Eloquence ; 

a being an Addition to Arches Jeſts, taken 

F -out-of his Cloſet,- but never Publiſhed/by 
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To al! 


Y LADIES & GENTLEWOMEN 


in General], 


Who love the Art of - © 
PRESERVING & CANDYING. 


Ladies and Gentlewomen, 


| $4443 Here preſent you 


> I 


: with a true, and 


Prattifigg what you ſhall 
find mentioned in this 
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little Book: which thous N 7 
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| butlittle, containeth more 
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The ] Epiſtle. 
- A the Books that e- 


ver I ſaw Printed in this | 
Nature, they being rather 
Confounders, than In- 
{truQers. 

[ do afſure you al that. 
they are very choice Re- 
ceipts, and ſuch as I have }| 
not taken up on the credit 
of others; but do com- 
t mend them to you from 
F my own Practice, who have 
{had the Honour to Per- 
F form ſuch things for the 
fitertainments of His late 


Maj ty, 


'The Ep iſle. 
| Majeſty, as be as for the 
Nobility. I could have 
# enlarged the Volume very 

much, had 1 not picked out 
only ſuch as I thought to 


be the very beſt; and ſuch 


| as hath coſt me ch time, 


| and great pains to oather 
' together. Be pleaſed there- 
fore to prove any one of _ 
them, and do it with a 
| diligent care, and then I am 
ſure you will be Encou= » 
raged to the reſt. Here | 
you will find pleaſant Em- | 

—- 3 ployc ment 


The F Fpiſtle. 
ployment both tor Winter | 
and Summer. IfI find this 
Book ſo generally accepted 

on, as It 1s by thoſe who Þ 
know both me and my | 
Practice herein, I {hall then | 
preſent you with ſome of | 

my Choiceſt. Cookery, | : 
which may be very uſetul } 
tO all waly do delight 1 in| 
neat and noble Entertain- ; 
ments. If any defire to | 
be further - enformed in 
thele Arts, be pleaſed to | 


enquire for me where you | 


find 


r | 
old, and I ſhall readily do 


| them any ſervice. 
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The F viſtle 
and theſe Books are to be 


Thus beſeeching you 


E all to try the reality of 
{ my Endeavours, by your 
8 Practice herein : 


I remain, 


Ladies, 


Your-very Humble © © 


Hanna Wolley. 
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| Precocks in Jelly. 


j  Atond Gnger-brea #. 


w Artificial Walnuts. 

= Almond Butter white. 
W Almond Milk. 

= Aqua-mirabily. 

© Almond Cahes. 

# Aprecocks Preſerved. 
E Angellico Candied. 

8 Almond Eread. 
Almond Mak. 
Aprecocks dryed. 
Aprecect s Clhes. 
Aprecocks dryed. 
Almond Butter to look yellow. 


Þ 


Banbury Cake. 
Barberies Candied. 
Bean Bread. 

 Brs ket C ake. 

Bar berie P ate. 


GepeP_LLopppHOp ep 
The Table. 


EE + 
Parberies 


The Table. 


Barberies Preſerved. 
Bisket. 

Bisket Cakes. 
Bulloſs Preſerved. 


C 
Eleere Cider. 
Corroway Cake. 
Cake. 
C#ke. 
Cleere-Cakes of Pippins. 
Cornelion Cherries. 
Emrrance red or white. 
Conſumption. 
Chips of any Fruit 
Conſerve of Barberies, 
 Currance-Cahes. 
Chyney-broth. 
Court - + WY 
Conſerve of Red Roſes. 
Cordiall infuſion. 
Cough of the Lungs. 
Collaps like Bacon in SWeet-meats. 
Cakes of Violets. 
Cake. 
Cordial Cherrie-water. 
Clenſing of the Skin. 
Conſumption. 
Eordlall. 
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Conſerve of Violets,  þage46 
Caiting ſeverall things into"moulds. 37 
Cordiall-water. 38 
Cordiall-wat er. | -- FH 
Chrijtall Felly- 4.2 
Cake without Sugar. 100 
Carrow-Cake. 

Cake. 

Corntſh-Cakes. 

Cordiall-Syrup. - 8: 

' . Conſumption. tbid. 
Cordiall to cauſe ſleep. 8 
Cherries in felly. 2 90 
Cleer-Cakes of fruits. 92 

| _ D 
Docior Stephens bu Water. . 28 
Dryed Peares. "A 
Damſons Preſerved. 
Diet-bread. CES 7 
DoGior Mathias his Palſie-water. $5 
Dried Pippens. l 94. 
Dried Peares. ibid. 
Flowers Candied. 30 
Flowers Candied ray. 94. 


; The Table. 


Froth Poſer. 
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The Table, 


Frogs Pref, erved. Pegel09 Nl x 
G 7 
Grapes Preſerved. oÞ } 
Goosberry-Cuiard. 14 i ; 
Goosberrtes Preſerved. : 168; 
Green Pippens. | 20 
Green Walnits. | 33 i 
Goosberries like Hops 60 
Ginger and icy Sl Leach. 81 
Goosberries Preſerved whole. - 90 
oO 

Heart-water. - 45 
Hipocriſt. 


I 


Felly of Currance. = I4 
\ dringo-roots. | I 6 
' FJelly for a weak-Body. 26 
Fuice of Licoriſy black. 28 
Fuice of Licoriſh white. 45 
Jelly of Harts-horn. $6. 7 

Felly of Quinces.  00- 

Wo ſy of Pippins. : : 70 

| - Fumbolds. NES. 

Italian BiSket. 96. 


Junbolds- 


K 
W King Phillips Perfurte. 
L 
| Lozenges perfumed. 
| Leach. 
Leach of Dates. 
| Lemmon-Water. 
M 


Marmalade of Apricocks. 


Marchpane. 

Marmalade of Damſons. 
Marmalade of Wardens 
Marmalade of Pippins. 
Med/ars preſerved. 
Marmalade of Duinces, 
Marmalade of Duinces. 
Marmalade of ®uinces. 
Marnalade » Orenges. 
Marmalade of Cherries. 
 Mirt-Water. 


Marmalade of Cherries. 


Muſkroom s pickled. 
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Marmalade of Quinces preſerved red. 
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ws The Table. 


Naple-bisket. F 6 page 95 
Orenges and Leamons preſ, erved. 6 
Orenges in Jelly. 40 | 
a 
P 
Pippen Paſte. 
Pak of Plumbs. TO 2 
Pafe Royal. 13 
Pippens Dried. 34 
Plumbs Dried. 44. 
Peares Dried. 1Þ1d. 

_ Plapue Water. 51 
Portugal Sweat-Meat. 55 
Parings of Apecock's. » 57 

: Plumbs Dried. - 61 
Poſſet without Milk. Ll 03. 
Plumbs Dried. ih 06 
Pommatum. 74 
Perfumed Gloves. 36 
Perfumes. 39 
Paſte of Fruits. 92 
Prince-Bisket. 96. 

_ Piftachoe-Cakes- JOT 


Quinces Preſerved White. ED 


© ninteſence of Quinces. 
DPutnce-cakes 
8 2uiddeny of Fruits 

| Duinces Preſerved Red. 


E R 
Red-Roſes preſerved. 
Rasberrie-IWine. 
Roſa-Sdla. 
Rasberries Preſerved. 
Rock-Candy. 
Rasberrie Sugar. 
Roſemary-Triffle. 


Snow-Cream. 
Sugar-Plate. 

Short Cakes. 

Syrup of Turneps. 
SHgar-cakes. 

Syrup for a Cold. 
Syrup of Horehound. 
Snaile Broth. 

Syrup of Violets. 
Syrup of Licoriſh. 


Sweet-Lemmons Preſerved. 


Snaile Water. 
Spaniſh-chaculate. 
Sack-Poſſet. 


'The Table. 


UM 


Ode id es. tit. Cobb. ads ani 


"The Table. 
Sack-Poſſet. 


i; Sliced Pippens Preſerve. 
 _ - 'Seed-ſiuff of Ragherries. 
Syrup of Gilliflowers. 

Sweet-Water. 

Surfet-Water. 

Stomack- Water. 

Spaniſh-Canay. 

Sillibub. 

Sweet-Powder. 
Sack-Poſſet without Bread or Milk. 
Sack-cream. 

T 


[2 Tifc k Drin R: 23 
'S Treacle-Water. 2 6 
2 Tuſſt affete-cream. 98 if 


* ##hite-Danſons Preſerved. II 
Water Excellent for the Stone. I9 
 Falnm-Water. 23 
Wormwood-W ater. -2« 
F bite Leach. $i: 8 
. White Plates to Eat. þ. 104. | 
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I To preſerve White @uinces. 


Ake your faireſt Ripe Qu1inces, and 
Quoddle them very tender,ftirring 
them about often with tae bark of 
a ladle for fear they Quoddle not 
all alike; when you perceive them-to grow 
tender, thruſt-a'ſtraw to the Core, rand 
if it will paſſe, - they are enough, then 
Core tiem with 8.SCOop Or ſmall: Kniie, 
then-pare_ tiem neatly, -and weioh: them; 
to every pound of 'Qynces, take a pound 


of Double-Refned S! 1ear;and a.puit of the 


water wherein thin-Slices of Pyppens have 
been boylei, for that is of a Jellying qua- 
lity firain taat Pippin-water well, put 
your Stigar to it, and make a Sirrop : ; 
whenit 1s well Scumny'd, put in your Q 111- 
ces, and boyle them as faſt as Pollbly you 
can,” for that wiil keep then whole and 
white; take them fr om tae fire ſometimes 


and. ſhake tnem gent: 'y, keep them clean 


B01 {cummA 


-- 


_” 


$ 


2 The true way 

Scumm'd; when you perceive them to be 
very clear, put them into gally Pots or 
Glafles; then warm the Jelly, 'be ſo it 
will ke; ſtrain it, and pour it ſoftly over 
tiem, do not cover chem til] they be cold, 
theſe will keep three Montns. 


2 To make Con ſerve of Red Roſes. 
T3 their Buds and clip off the Whutes, 


thenitake three times their weight in 
Double-Refined Sugar, beat the Roſes well 
1n aStone or wooden Morter, then purtin 
the Sugarby lictleand little; and when you 
find it well Incorporated, i put it into Gal- 
1y pots, and cover it over with Sugar, and 
that will keep in the/ſtrength, ſo it will Wit 
keep feven years ormore : the oldeſt 1 i; 
alwayes'the beft to uſe. 
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3 'To Preſerve A precock S 71 Jelly. 


þ Her of your faireſt Aprecocks,n ot too 
F. Ripe, fone them, and weigh them; 
then take: to every pound of Apr ecocks a 
pound of tne fineſt Sugar, and a-pint of 
pippen Water, as 1s before meationed,make 
a"Sirrop of it, and Scum it; then having 
your 


- 


of Preſervin g. T 
your Aprecock's neatly pared, put them 
it1, and boyle them quick, taking them 
from the fhre ſomerimes alittle w hile: when 
you perceive them to be very c:ear, put 
chem into dmg & when they are almoſt 
cold, warm the Jelly a and pur over them, 


4 To wake plain Bisket C ake. 


Ake a pottle of Flower, and put to it 
half a pound of fine Sugar, balf an 
ounce. of Carroway-teed, half an ounce of 
Anniteeds, fix ſpoonfulls of yeaſt; then 
boyle fone water, about a pint: or. little 
more, put into it a quaiter of a pound of 
Butter, or a little more, let it ſtand While it 
is ſomewhat cold, then temper them toge= 
ther, till it be as thick as for manchet; then 
jetitlie a while and riſe; ſo rouwe cieth out 


very thin, and prick them, and bake thera 
11an Oven not too hot. 


5 To make G reen Pa iſte of Pippetts. 


Ake your Pippens while they be Gr een 

and Quoddle them tender, then pill 
them, and put them into a freſh warm 
water, > 3nd cover them cloſe, tiil they are as 


Sa: green . 


4 The true way 
green as you would have them: then take 
the pulpe from the. Core, and beat it very 
fine 1n a morter 3 then take the weight in 


Sngar and wet it with Water, and boyle it 


to a Candy heigit; then put in your pulpe, 
and boyle it till it will come from the 
bottom of the Skillet ; then drop ic upon 
plates duſted with Sugar, or into Moulds; 


fo dry it in a Stove and keep it all the year. 


6 To make Paſte of any Plumbs. 


T *Ake the Plumbs and put them into a 
pot, cover them cloſe; then ſet them 
into a pot of ſeething Water, and let them 
and till they be tender ; then put forth 
their Liquor, and ftrain the pulpe through 
a canvis ſtrainer; then take to half a ponud 
of the pulpe of plumbs, haifa pound of tie 
pulpe of pippens; beat them togecher, take 
their weight in fine Sugar, and boyle it to 
a candy height, with as much water as will 
wet it; then pnt in your pulpe, and boyle 
it till it will come from the bottom of the 
poſnet, then duft your plates with ſearced 
Sugar, and drop them on, ſo dry them in 
a ſtove. 


To 


re 
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of Preſerving. 


7 To make Almond Gingerbread. 


Ake a littie Gum-Dragon, and lay it in 
1 ſteep in Roſe-water one night, then 
{ take half a pound of Jordan Almonds 
! . blanched, and beaten with a little Roſe- 
water, wherein the Gum-Dragon hath 
lien 3 then take almoſt half a pound of ſu- 
gar fhneiy fearced, one ounce of Ginger, 
one once of Sinnamond ; beat theſe alto- 
gether with Roſe-water, then work 1t into. 
a Paſte, fo print 1t, and dry itin ſome warm 
p:ace, asa Stove or Oven. 


© To make Snow Cream. 


FT Ake a pint of Cream, and the whites 
# of three Eggs, one Spoon-full or two 
of Roſe-water, whip 1t to a Froth with a 
Birchen Rod, then caſt it off the Rod in- 
to a Niſh, in the-which you have firſt faſten- 
ed halfa Mancaet wita fome Butter on the 
bottom, and a long Rotle-mary ſprigs in 
the middle: When you have caſt all the 
Snow on the diſh, then garniſh it out with 
ſeverall ſorts of Sweet-meats. 


” 2 9. T6 


6 The true Way 


9 To Preſerve Orenges and Lemmons, 


that they ſhall have a Rock: -Candy 
on them in the Sirrop. 


ig 


- Ake your Orenges or Lemmons, and 

F cutthem in haifs ; or 1t you will do 
them whole, then cut a little ho.e in the 
botrom, fo that you may take out all the 
meat; lay them in water nine dayes, chang=. 
ins the water twice every day : : then boile 
them in {evera]l waters, till a Straw will 
run through them; then take to every 
pound of Orenge or Lemmon a pound of 
tne Sugar, and a quart of water; make 
your Sirrop, and let the Orenges boile a 
while in it, then ſet them by for five or fix 
dayes 1n their Sirropz then to every pound 
of Orenges take a pound 'more of Sugar, 
-and put 1t into the Syrrop, and belle your 
Orenges till they are very cleer; then take 


the Orenges out, and bolie your Sirrop, al- 
moſt toA Candy. 


10. To make Sugar Plate. 


Ake a ſpoonfull of Gum-Dragon, and 
lay it in feven ſpoonfulls of Roſe-wa=- 
Molds Sap pin os iN 


of Preſerving. 7 
ter two dayes, ten grind itinan Alaba- 
| fer Morter, then put to it {ome ſearced 
Sugar by degrees, kill: keeping it beating | 
till it come to perfect paſte, which will be a 
good winle rſt ; then workit with Sugar, 
and roule it abroad 1n thin Cakes fit for 
your mould; duſt your moulds with Sugar, 
and fo print it, it will dry of it (elf: if 
you would colour it, you thould diy ſome 
Flowers, as Burrage, Roſes, and .Mary- 
golds, or any other Flower, ſo beat them, 
and ſearce them; as you are beating of it, 
make ſome white, and ſome with a.little 
oile of Anniſeeds, that is gvod for Colds, 
or the Wind; you may make ſome with 
Sinnamond ſearced. 


11 To make artificiall Wallnuts.. 


Ake ſome of the Sugar Plate, print it 

in moulds made for a Walinut Ker« 
nell. yeHow it over with a I:ttle Saffion= 
water wit1 a Feather, then fake (earced 
Sinnamond and Surar, as Mitch of the 
one as the other; work it 1n paſte, with 
ſome Roſe-water, wherein Gum-Nragon 
hata been ſteeped ; then print'in moulds 
for a Wallnnt-ſhell, and when they are dry, 


Y * cloie 


g I . "Thet) true way F 
cloſe them tOgether over. the Kernel, WA y 
little of the Gum-water: ; 


12 To make hort Cakes. 
6 a pint of new Yeaſt, and a pound 


and quarter of butter, or more; melc 
your _— and let it cool a little; then. 
cake as much fine Flower as you think will 
ſerve, mingle it witlr the butter and yealt, 
put 1n as mich Roſe-water and Sugar, as 
you think fit, and if you pleaſe ſome Car- 
roway Comfits, ſo bake them 1n littie 
Cakes ; the longer you keep them, the bet- 
ter, if 1tbe to halfa year. 


I3 To Preſerve Red Roſcs, Which 1s 
"ala Sotbiee as eff eauall for any uſe 
as the Conſerve is. 


*Ake Red Roſe-buds clean clipped 
from heir whites, one pound, put 
eight intoe Skillet with four quarts of rin- 
ning water, wine meaſure, ler them bolle 
aPace, eill hi ee quarts beboiled away; then 
put in taree pcunds of fine Sugar, and ler 
it boile till it begins to be chick : ; then put 
an the juice of a T emmon, then an it A 
TTL 


of Preſerving. 9 

I little longer, and when it 15 almoſt cold, , 
put 1t 1nto Gally-Pots, and firew them o-. 
| ver with ſearced Sngar, and fo keep them 
| as long as you pleaſe. 


14 A very good Cordial refeias. 


F" Ake the feſh of a Cock-Chick, cur in 

$ ſmall pieces, and put mto a Glaſs 
with a wide mouth ; put to 1t one ounce of 
Jarts-horn, half an ounce of red Corrall, 
 witha little large Mace, and aſliceor two) 
of Lemmon, and two ounces of white Su- 
#ar-Candy, ſtop the Glaſs cloſe with a 
Cork, and ſet it in a Veſlel of ſeething- 
water, and ſtuft it round with hay, chat it 
Jjogg not ; when you find 1t to be enough, 
cive - che fick-par ty two ſpoonfulls at a time 
Warm. 


15 For a Cough of the Lungs. 


Ake two ounces of oile of ſweet Al- 

8s mondsnewly drawn, three {poonfuljs 
of Colts-foot water, two ſpoonfulls of red- 
roie-water, two ounces of white Sugar- 
candy beaten fine ; mingle all theſe toge= 


ther, and beat it one hour wit a ſpoon, v- 
till 
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till it be very white ; then take this upon a- 


ſick of Liquoriſh ; this, a child that is new- 
ly born, may take, or any one wao hath a 
Cough, or Hoarſneſs; it is alſo very good 
for tae Stone. | ms 


I6 To Preſerve Grapes. 


Ake your faireſt white Grapes, and 

pluck them from the ſtalks; then ſtone 
chem carefully, and fave their juice; then 
take to a pound of Grapes, a pound of the 
fineſt Sugar, and a pint of Water, wherein 
ſliced Pippens have been boiled, ſtrain that 
Water, then wita your Sngar and Water, 
make a Sirrop; waen 1t 1s well ſcummed pur 
in your Grapes and boile them very faſt, 
keep them ciean ſcumm'd; and when you 
ſee they are as Cleer as glals, and tiat the 
S$1rrop will Jelly, put them into Glaſles. 


17 To make Collops of Bacon in 
IYWeet-Meatrs. 


T*Ake ſome Mareh-pain paſte, of which 
I ſhall ſpear of hereaiter, and mould it 


with red Sanders finely ſearced, ſo much as 


will make itofa good.red ; when it is well 
_ _ worked 
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worked,ron! it abroad in three thin roules 
then rake four roules of the white Mar ch= 
pain, ſolay them, firſt a red, and then a 
white; then Cut tnem athwart, and bake 
| them in a warm Oven, and they will be 
| like Collops of Bacon, 


18 To make Violet Cakes. 


"F Os the faireſt, and clip them from 
their whites ; then take as much hard 
Sugar as t1ey weigh, beat itfine, and wet 
It with fair Water. and boil it to a Candy 
height, then Put In your Violets, and ſtir. 
them well together, tzen pour taem out 
upon a wet plate, and cut them in what 
faſhion you pleaſe: thus you may do with 
any Flowers or Herbs, and they Wil be ve- 
ry Pretty, and pleaſant. | 


1) To Preſerve white Damſons. 


£ as to every pound of Damlons, -one 
pound of fine Sugar, and a qnarter 
of a Ok of fair water ; make your S1rrop, 
and (cum it well, then take it from the fire; 
and when. it is almoſt cold, Put in your 
Damſons, and boil tzem ſoftly, then take 
tnem 


Ut 
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them off a while; and when they have ſtood 
awhile, ſetthem on again, and boile them 
apace 3 when you perceive them tobe very 
cleer, put them into Glafſes ; and when i 
they are almoſt cold, pour the Sirrop over [| 
them. ' | 


20 To make Cake. 


Ake to a peck of flower, four pounds 
of Currants, well waſhed and dried, 
four pounds of Butter, one pound of Su- 
gar, one ounce of Sinnamond, one ounce 
of Nutmegs ; beat the ſpice, and lay.ic all | 
night in Roſe-water, the next day ftrain it | 
out; then take a pint and a half of good 
Ale yeaſt, the yolks of four Eggs and one 
white, a pint of Cream ; put apound of the 
Butter into the warmed Cream, or ſome- 
thins more, put the other into the Flower 
in pieces, then wet your Flower with this, 
and put in your Currants, and four er- five 
ſpoonfulls of Carroway Comfis, let it lie 
' one hour to riſe, then make it up, and put 
it upon a double paper buttered, then ſet 
It into. an Oven very carefully heat, and 
let irftand two houres. En 


21 To 
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21 To make Paſte of Barberies. 


T Ake the pulpe of queddled pippens,and 
{ L and as much of the juice of Barbe- 
E ries, as will well eojour it, then take the 
| weight of it in hne Sugar, bolie it to a 
Candy height, with a little water; then put 
| in your pulpe, finely beaten, and boile it 
Y till it come from the bottom of the poſnet; 
| alwayes ſtirring it, then duſt your plate 
| with ſearced Sugar 3 and drop it thereon, 
E ſodry them in a Stove. 


22 To make Paſte Royall, 


Ake Marmalade before it be cold, and 
moulFjr up with ſearced Sugar, till it 
come to a 2 fe& paſte,then roul it abroad; 
and duſt your moulds with Sugar, fo print 
It, and dry it. CT 14 f 


2. 


23 To Preſerve Barberies. 
Pie a pound of ſtoned Barkeriez, then 


take twice their weight in fine Sugar, * 
then ſtrip to or three thandfulls of Barber- 
ries from tne ftalkes, and put them jnto 

SEN AYR 
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a Niſh or Pot, with two ſpoonfulls or more 
of beaten Sugar; ſo ſtir them up and down, 

and waien you ſee they are well plumped, 
ſtrain them ; you mult have as much of the 
Juice of theſe Barberries as will wet your 
Sugar, tnat you preſerve your Barberies i 
with, for you muſt pit in no water ;' then Þ 
boile your Sugar and Juice, and put in 
your ſtoned Barberries, and boile them 


as faſt as you can, till you ſee they are very 
cleer, then put chem UP. 


24. To make Jelly of Currants. 


Ake your Currants clean picked from 

the ſtalks, and to a pound of them, 
take three quarters of a pound of har d 
Sugar 3 you mult ſtrain them aſter they are 
 veighed,then put your Sugar into a Skillet 
with as much fair waiter as will melt ir; 
then boiie it; and {cim 1t, then put in your 
Juice and boile1t till it will Jelly. 


25 To make a Goorverry Cuſtard. 
FI Ake a pint and half of Googberries, 


put them into a Skillet or preſerving 
pan, with a pint and half of fair water, ſcald 


them. 
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them till they be very tender ; then bruiſe 
chem in the water, and ſtrain them, and 
bo; le them with a pound and halfoffine ſu- 
| gar till it be of 2 good thicknels 3 theri put 
| co it the yoalks of ſeven eggs, and a pint 
® of Cream, with a fliced Nucmegg e anda 
| litcle Roſe-water 3 you may put in alittle 
E Musk or Ambers: eaſe: ſtir thele well ro-. 
E cerher over tne fire, and when you. .think 
© ic is enough, pour it into 2 diſh, and when 
it 18 cold, cat Ut. 


a. 
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26 To make Bisket. 


EZ Take a pound of ſearced flower, as much 
fine ſugar {earced, the whites of ſeven 
= eggs, and fix of the .yoalks, beat them a 
*Y little, then mingle che flower and ſugar to- 
| gether, and pur in ſuch ſpice .and ſeeds as 
| you ſhall like veſt, wich a lictle Musk. or 
Ambergreale, and a little Roſe-water 5 Pue 
| all thele with the eggs into a ſtone morter, 
beat them two hour: es, then butter your 
plates, and drop chem on, then with a fea- 
ther waſh them over with ſome Role-water 
and ſugar, -and; ſo ſet them into the Oven 
not too hot; let them ftand abouta quarter 
of an hour or little more. 


27. To 


Wu ._... a0 hills. b 
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27 To make Perfumed Lozinges. 


'Ake twelve graines of Ambergreece, 
- and {ix graines of Muske, and beare 
it with ſome. "Sugar Plate ſpoken of before * 
ten roule it out in thin Cakes, an! c: 
tnem like Diamonds, or make them roun 
like Comhts, and ſo perfume a bottic e & 
Wine with one of them. 


20 To preſerve Goosberries. 


þ es your Goosberries and ſtone them, || 
then take a little more than their | 
weight in fine ſugar, then with as much | 

water as will melt the ſugar, boyle it andifi 
{cum it, then putin your Goosberries and 
let them boyle'apace, and*ſcum them ; . 
"when you perceive they arecleai Nake them 8 

x and put them 4nto Glaſſes: then boyle 
vae Sirrop apace, till it will Jelly, and put 
at _—_ over them. 


.29 To Candy TIringoe, Roots, 


'Ake the Roots new gathered, without 


- knots or Joytith, chen'waſh them clean, 8 
© and | 
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| and put them into boyling water, and lee 
| them:boyle very tender, then waſh them 1n 
two or three waters, dry them in a cloath, 
{ flit them, then bread them in brades as you 
| would have them, or.twiſt them, then take 


EE wrice their weightin fine ſugar, take half 


d that ſugar, | and to every pound of ſugar, 


«M one quarter of apint of Roſe-water and as 


| much fair water,makethereofa firrop, then 
|-put the roots therein, and when they are 
| tender and clear, wet the reſt of the (ugar 
with Roſe-water, and boyle it to a candy 
& height, chen put in the root's, boyle them, 
EF and{hake them, and when:-you have ſhaked 
b | them up and down, /till they are cold and 
& dry, lay'them on'papers ov plates till they 
# are throughly dry, fo put them into boxes: 
8 thus you may candy Orenges,or Lemmons, 
1|8 or Cittrons, or Lettice:Stalkes. 


3O. To make Leach. 


TJ Ake one ounce of 1{inglaſs, -and lay it 
in water twenty four hours, changing 
che water three or. four times, then take a 
quart of milke,  boyle it with ahttleſliced 
Ginger, .and aftick of Sinnamond, one 
[poonful of Roſe-water, and a quarter of _ 
I C 2 
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a-poiund of Sugar, when it hath boyled a 
while, put in the Ifinglaſs, and boyle trill. 
it be thick, keeping it ſtill ſtirring for fear 
ir Þurn or turn, thenftrain it, and keep it | 
ſtirring chat 1t gream not ; when it 1s cold, | 
you may fliceft out;. and ſerve it in upon 
plates, you may colour ſome with Saffron, 
and ſome with Turnſole, and lay one lice 
npon another, and it will look like Bacon 3 
it is £ood for weak people. 
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31 The Coraial Cherry Water. 


'T Ake nine pounds of Red Cherries, nine 
pints of Clarret Wine, eight ounces 
of Sinnamond, three ounces of Nutmeges ; 
bruite your Spice, ſtone your Cherries, 
and ſteep them in the Wine, then adde to 
chem half a. handfull of Roſemary, half a 
handfull of Balm, one quarter of a hand- 
full of ſweer Marjornm; let chem ſeep in 
an earthen pot fourand twenty houres, 
and as you put them into the Limbeck to 
diftill them, bruiſe them with your-hands ; 
make a- ſoft fire under them, and diftill 
them by degrees; you may either make 
ſeveral waters, or mingle them at your 
pleaſtirez when you have thus done, 
{weeren 
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freeten it with Loaft-Sugar, then ſtrain it 
into another Glaſs, and ſtop it clofe that 
no Spirrits go out; you may (if you pleaſe) 


n 
F 


hang a bagg with Musk and Amber-Greece 


in it ; when you uſe it, mix it with Sirrop 
of GillyRlowers, or of Violets, as you 
beſt hike; ir 1s an excellent Cordiall for 
Fainting Fits, or a Woman 1a Travail, or 
for any one who 1s not well. 


32 A moſt excellent water for the 
Stone or Wind-Collick. 


Ake two handfails of Mead-parſley, o»> 
therwiſe called Saxa-frage, one hand- 

full of Mother-Time, two handfulls of 
Perftone, wo handtulls of Paylipendula, 
and as. much Pellitory oft che Wall, two 
O'tnces of {weer Fennel-Seeuds, the roots 
of ten Radifhes fliced, ficep all theie 1n a 
Gallon of milk, warm from the Cow; four 
hours after this water 1s {filied 19 an ord1- 
nary Still, ſhce half an ounce of the wocd 
called Saxa-fraze, and pur into the bottle 


to the water, keep it cloſe ſtopped, and take. 


chree ſpoonfulls ar a time, and faſt boti 

_ from eating and drinking one hour after; 
You muſt Stu!l rais about Mid- Summer. 
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and Mouth, then lay it on your face, and 


and eyenine. 
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23 'To take away the ſignes of the 
Tags. JT POR.” 

TAke ſome Perma-cittie and put: to it 
+ twice as much of the beſt Bees-wax,melt 


them together, then ſpread it upon Leather 
like a Mask, and cut holes for your Eyes 


keep it on Night and Day. 


34 For Merphew, or Freckles, or to 
cleer the Skin. 


5 ihe the roots of Cuckoe-pint twitg, WM 
waſhed in fair water, and dryed in the. | 
Sun, and then waſhed in Roſe-water, and 
dryed, beat them fine, and keep them for 
your uſe; when you would uſe them, take 
half a pint of White-Wine, half a pint 
of Fumitory-water, - two ounces of bitter 
Almonds, blanched and beaten ſmall, half 
a Nutmegs grated, the juice of a Lemmon, 
and as much Sugar-Candy as will make it 
a little ſweet, then put in one ſpoonfull of 
your Powder, and waſh your face morning 


354 
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235 A very rare Water, which hath 
reftored many (4 I can very well 


witneſſe) out of acep Conſumpti- 


_ o71NFS. 


Tome a red Cock, pluck him alive, then 
(ic him down the back, and take out all 
his Entrailes,cut him.in quarters,and bruiſe 
him in a morter, put him into an ordinary 
Stili, with a pottle of Sack, and aquart of 
milk, new from a red Cow, one pound of 
Corrants beaten, one pound of Raiſins in 
& che Sun ftoned and beaten, four ounces of 
hs Stoned and beaten, two handfulls of 
| Penny-royal, two handfulls of Pimpernel, 
or any other cooling herbe, one handfull 
of wilde Time, one handfull of Roſemary, 
and one handfull of Bury age, one. quart 
of Red-Roſe-Water, two:ouncez of Harts- 
horn, two ounces of Chiney paſte gp your 
Salt very cloſe, and StilÞic with a ſoft fire; 
put intothe glaſs wherein it droppetk;, one 
pound of Sugar-Candy beaten very ſmall, 
twelve penny=-worth of ' leaf-gold, ſeven 
graines of Musk, eleven graines of Amber- 
Greece, {even graines of: Unicorns Hor ns, 
ſeven graines of Bezar, Stone; when it 1s. 
- + C 3 all 
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all filled, mix all the waters together, and 
every morning faſting, and every evening 
when you go to reſt, take four or five ſpoon- 
fulls of it warme, for about a Moneth 
_ together. This hath Cured many whom 
tae Doctors have £1ven over. | 


36 To- make- Almond-Butter to look 
white. en | 


Ake about two quarts of water, the 
XK . bottom of a Manchet, a blade of 
large Mace, boile it half an hour, then 
let it ſtand till it be cold; then take a 
pound. of ſweet Almonds, blanched and 
beaten with Roſe-water very fine, ſo ſtrain 
them with this boiled water oftentimes, till 
you think the Vertue is aut of them, then 
it wil bea thick-Almond+Milk ; then put 
Ie nitoa Skiller, and make it boiling hot, 
'. andthatit fimpers; then take a ſpoonfull 
of the juice of: Lemmon, and put into It, 
ſtirring-of it in; - and when you perceive 
it ready toturn, then take it from the fire, 
and take a large kne Cloth, and caſt it all 0= 
ver tneCloth xitlhva Ladle;then ſcrape it al. 
rovetiher intothe mildle with a ſpoon, then 
ric it hard with a packthred, fo let it y9"g 

; T1 


N 
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till the next morning, ther} put 1t in a 
difh, and ſweeten 1t evich fine Sigar and 
Roſe-waterz you may put jn a grain or two 
of Musk if you pleaſe, 


27 An Excellent Drink for the | 
Tifick. 


Akea pottle of ſmall Ale, or indiffe- 
x rent ſtrong Beer, one pound of Rai- 
fins of the Sun oned, with a little hand- 
full of pennyroyall, boile theſe together, 
and .adde a little Sugar-Candy to it, the. 
oftener you take it, the hetter ; ; five ſpoon- 
fullsat a time. | 


28 Wallnut-Water, which: js called 
the Water of Life... 


T2 green Wallnuts in the: rngianing: 
of June, beat them in a Morter, and 
Still thetn in an ordinary Still, keep that 
Water by it (elf ; then make a. ſecond Wa- 
ter, gathering your Wallnuts about Mid- 
(ſummer, or within a little after, uie chem 
as the other,: keep that alſoby icfelf,, then 
take a quart "of . each, aud mix them 
together, 
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together', and Still::them in-a Glaffe 
Still, and _ it : for your * uſe. » F 


T "F Pertues. 


Iz will heal all manner of Dropfies and 
| Palſies, Drank with Wine faftins'; it is 
good for the Eyes-if you put one drop 

= PaTg it helpeth the Conception in a 
Woman if She drink 'thereof, one ſpoon- 
full in Wine once a day ; it will make them 
"fair if it bewaſhed therewith : ; it is good 
for all infirmities inthe body, and.driveth IR 
out all Corruption and inward Bruifes, if | 
itbedrank with Wine moderately, or with 
Water; it killeth Worms in the Body; 
whoever drinketh much of it, ſhall live fo 

. longasnatureſball continue in him finally ; 
if you have any Wine that is turned, put 
in a little Viol full of it, and keep it cloſe 


ſtopped, and within four dayes! It will reai- 
fie it again. 


"0 Th make Mirmilede of Apre- 
cocks. 


# 1 Aktthe rivet, ſtone' them, a pare 
"Fn, and beat them ina morter, 
then 
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then boile them in a diſh over a Chafting- 
diſh;of Coales till they are ſomewhat dry, 
then take their weigat in fine Sugar, and 
-boiie it to a Candy-height with ſome 
Roſe-water, then put in your pulpe of 
Aprecocks, and boil them together till 1t 

| will come from the bottom of the Skillet, 

| ftirring it alwayes for fear 1t burn. 


o 


40. For to make Sirrop of Turneps. 


'T Ake your beſt Turneps and pare them, 
F then bake them in a Pot, then take 
the cleere juice from them, and: with the 
like weigat in fine Sugar, bolle it to a Sir- 
roP- 5 


41 To make Wormwood-water. 


Ake fonr ounces of Anni-ſeeds, four 

ounces of Licoriſh ſcraped,” bruife 
them well, with two ounces of Nutmegs ; 
adde tothem a good handfall of Worm- 
wood; a Roct of Ageliico, ſteep them in 
three. Gallons of Sack-Lee's, and ſtrong 
Ale twelve houres, then diſtill them in a 
Limbeck. 


"42 To 


FP 
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42 To make Jelly for a weak, Body. 
"Fe a red Pigo that is not fat, drefle it 


clean; boil itin a ſufficient quantity. 
of fair water, with four ounces. of Green | 
Licoriſh ſcraped and bruifed, Maiden 
Hair two handfulls, Colts-Feot one hand- | 
full, Currants haif a pound, Dates two i 
ounces ſtoned ; boil tiete toa ſtrong Je!- | 
ly; then ſtrain it, and take off the far, | 
then putto it half a pond of Sugar, half 
a pinte of White-Wine, and clarifie it i 
with the whites of two Eggs, and eat it 
at your pleaſure. | 


43 Ar Almond Milk for a Feavour, | 
Cordially to cool, though in Child- | 
Bed. 


Ake Roſemary-Water, Endive-Water, 
Lettice-Water, and PDamack-Roſe- 
Water, of each a like quantity, and with 
Almonds blanched and ftamped with Roſe- 
water, make an Almond-M1lk, winch being 
ftrained, ſet it to tae fire, and heat it 
boiling hot, putting in a little Mace; ſo 
(weeten it Wit1 Sugar, and drink It 
wai'm, 
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warm When you go to Bed. 


44 An Excellews Cordial. 


y TJ ke three graines of Eqſt-Indian Be- 
| zar, as much of Amber-Gr eece, POW- 

der them {mail, with a little Sugar, and 
T mingle it with a {poonfull and a half of 
| tae Sirr op of the Juice of Cittrons, one 
| ſpoonfull of Sirrop of Clove Gilly-Flow- 
© ers, and one ſpoonfull of Synngmond-wa- 
ter, warm it well and take it. 


45 To make Sugar Cakes. 
j 'T Ake a pound of Loaf-Sugar, beaten 


and peas with four ounces of the 


IE fineſt Flower, put to 1t a pound of Butter 


| well waſhed wth Roſe-water, and work 
& ic with the Flewer ; then takethe yolks of 
| four Eggs, and beat them with four ſpoon- 
| fills of Roſe-water, 1n which 1c hath been 
coped two or three dayes before, Nut- 
eggs and Synnamond; then put to it 
FR much Creame as will knead it to a ftift 
Fafte ; then roul it out into thin Cakes, and 
cot them with a Wine-Glaſs, ſo prick them 
2nQ bake them. 


46 To 
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45 To make black Juice f Lico- 


riſh. 


T Ake two Gallons of running Water, 

three handfulls of unſet Hop, three 
pound and half of Spaniſh Licoriſh ſcrap- | 
el, and dried in the Sun and beaten; then il 
cover itcloſe, and boil it almoſt a whole 
day; when it 18 enough, it will be as | 
thick as Cr eam, then let;it ſtand all night, | 
in the morning ſtrain it,and ſet it in ſeveral 
little pans in che Sun, to dry, till ic will 
work like wax;, then mould it. well with || 
white Sugar-Candy, beaten and ſearced, 
and print.it;1n little Cakes with Seals, and 
ory chem, and keep chem. 


47 Dodfor Stephens bis rare Water. 


Ake a Gallon of 500d Gaſcoine Clar- 

ret=-Wine, of Ginger; Synnamond, 
Nutmeggs; .Cloves, Graines, Tus 
Fennell-ſeeds, Carroway-ſeeds, of eacl 
one dram'; of Sage, Red Mints, Roſes, 
Time, Pellicory, Roſemary, Wilde Time, 
Camomile, Lavender, of each of them 
one handful ne the Spice and Hr 
al 
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and put.them into:the Wine; let it ftand 


ſo twelve hours, ftirring it divers times, 
then diftill it by Limbeck, and: keep the 


| firſt water by it ſelf, and fo the reſt of your 


F.4 forts : {et It in the Sun.all the Syummer, and 


it will bethe better. 


43 To make Marchpain according ts 
the beſt Art. 


$ I Ake two pound of fordan Almonds, 
F. blanch them, and beat them very 


W finc ina Stone Morter, with a little Roſe- 


water, then take one pound and a. half of 
Sugar finely Searced, and when your Al- 
monds zre-beaten to a very fne paſte, take 
them ouc of the Morter, and mould the 
paſte with a little ſifted Sagar, and let it 
ſtand one hour to; ceol; then roul--1t 
as thin as you would do for a Tart, and cut 
it round by the Plate, then ſet one edge a= 
bout it, and pinch it, then ſet it on a bþot- 
tom of Wafers, and bake it; when it is 
baked, take it.out, of the Oven, and Ice it 
with Roſe-water and Sugar and the white 
of an Egg, beat them well together, and 
{pread it on with a Bruſh ; then-put it into 
the Ovenagain, and when you lee the Tce 

riſe 
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riſe white, and high, take it out, and ſet 
up a long piece of Marchpane, firſt baked; 
in the middle of the Marehpane, ſtick it 
with ſeveral ſorrs of Comhts, then lay on 


Leaf-gold with a Feather, and the white | 
cf an Egg beaten. 


49 To Preſerve green Pippens. 


Ake green Pippens and ſcald them | 
carefully, then pill them, and put | 
chem into another warm water, and cover i 


them cill they are as green as you will have 
them, and that they are {o tender that a 
ſtraw may run tothe Core; then to every 


pound of Apples, take a pound of the | 


ae <& aww io» © WOmP 
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fineſt Sugar, and half a pint of Water, of | 


which make a Sirrop ; and when you have 
ſcummedaitcleane, put in your Apples, and 
let them boil a while, then ſet them by til] 
the next day, then boil them t woughly, 
and put them into Gally-Pots. 


50 To Candy Flowers the beſt way. 


Ake Roſes, Vielets,Cowflips, or Gilly- 

$ flowers, and pick them from the 
white parts, then having Sugar boiled to a 
Candy 
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t Candy height, wich a little fair Water, 
}; Mpur in as many flowers. as your Sugar will 
ir @receive, and continualy fiir them with the 
nWback of a Spoon; and when you fee the 
e © Sugar harden on the {1des of the Skillet, 

Wand on the ſpoon, take them off the fire, 

Wand keep them wirh ſtirring in the warm 

W Skillet till you ſee them part, and the Su-. 
' Wear licas if icwere fifted upon them, then 
pour them on a paper while they are 
warm, and rub them gently, then fift them - 
thorough a Cullender as clean as may be ; 
W then pour them upon a clean cloth, and 
J ſhake them up and down till there be 
hardly any Sugar left hanging abour 
 & chem. | | 
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51. To Preſerve Peaches. 


bs 3 Ake your Peaches when you may prick 
| a hole thorough them, ſcald them 
in fair water, and rub the Fur oft them 
| with your thumb, then put taem 4nto a 
| warm water, and' cover them till they are 
green, then take their weight in Sugar, and 
a little water, boil it, and ſcum it, rhen pur. 
in your Peaches, and boi! them till you 
caink Tiey are enough. 
= Thus - 
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Thus you may ' do green Aprecocks or 
Plumbs when they are green. 


52 To mahe Marmalade of Dat 
ſons. 'h 


\Aketwo pound of Damſons, and one | 
p21nd of Pippens: pared and cut in | 
Pieces, bake-them in an Oven, with a lit- 
tle {liced Ginger ; when they are tender 
pour them 1nto a Cullender, and let the 
Sirrop drop from them ; then ſtrain them, 
and take as much Sugar as the Pulp weighs, 
boil it to a Candy height, then put 1n the 
pulp, and ho1] 1t till it comes from the bots 
tom of the Skiller, 


52 is of. Wardens. 


\Ake Wardens and'bake them in an 
F earthen Pot,. cut them ſmall from 
the core, beat them, in a Mcrter, then take 
they weight 1n fine Sugar, and "boil it to 
A Candy-height, then put in your pulp 
and a little beaten Ginger, and a grain or 
two of Musk, boil it cill it will come from 
the bottom of the Skillet, always ftiring. 
It for fear it burn. 
54 Green 
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54 Green Marmalade of Pippens. 


| COCald them as you do the preſerved 

\J green Pippens, then amp them in a 
| Morter, and take tneiw weight 1n tine Su- 
- & gar, boil it to a Candy height, then put 1n, 
| your pulp, and boil it ill it come3 from 
. M8 the bottom of the Skilter. 


| 55 To Preſcrve green Walnuts. 
i J Ake green Walnuts, and ſleep them 


= all nigiit in fair water, 1n the Morn- 
, Þ ingpare tizem, and boil them in fair wa- 
[ ter, till they be tender enough to ſtick a 
{ Clove upon every one 3 then take a pound 
and a quarter of Sucar to every pound of 
Walnuts, and to every pound of Sugar 
take a pint of Roſe-water, make a Sirrop 
of it, and ſcum it, then put in your Wal- 
nuts, and boul them leaſurely till they are 
enougn; when they are almoſt enough, 
diflolve a litrle Musk or Amber-Greece in 
a little Roſe-water and pur in,. then boil 
| them a little, and put them 1n Gally-pots. 
This 1s a very Cordial Sweet-mear. 
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56 To dry old Pippens. 


Are them, and bore a hole throngh 
K them witha little Knife or Piercer, and 
cut ſome of theni 1n halfs, take out the 
Cores of therfſ} as you cut them ; t1en 
put them 1ntoa Sirrop of Sugar and Water, 
as much as will cover them in a broad Pre- 
ſerving Pan, let them boil as faſt as | 
may be, taking them ſometimes from | 
the fire, and ſcumming them clean : | 
When you perceive your Sirrop very thick, 
and your Apples cleer, then take them up 
and (et them into a warm Oven till the 
next morning; then turn them, and put 
chem in again: when they are dry, put 
them into Boxes: if you pleaſe to gliſter 
{ome of them, *put them into the Candy- 
pot bur one night, and they will look like 
Chriſtal. 


57 An Excellent Bisket Cake. 


Ake for new-laid Eggs, and almoſt 
 _twoof the Whites, beat them t11l 
you can take them up in a ſpoon; then 
put 1n ſix ſpoonfulls af, Roſe-warer, an 
— "0Y eat 
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beat them a Qparter of an hour, then put in 
a pound of double-refined Sugar finely 
ſearced, beat them together one hour 3 
then put to them one pound of the fineſt 
Flower 3 then beat them well, and pn 
them upon Plates, buttered; fer them in- 
to the Oven as faſt as yon can; have a 
care in the baking; for that is a very 
oreat matter: let not your Oven be too 
hot. 

Ice them over with Roſe-water and ITE 
gar, and the white of an Egg; 


53 To Preſerve Bulloſs a green 4s 
- > (POE 


TT Ake them freſh gathered, prick them 

* witha Knife in two or three places : 
Scald them after the manner of your green 
Peaches, or green Pippens; then take 
their weight in Sugar, and make a Sirrop 
with a little water ; then PIC IN your Bul- 
lofle, and boil- them till they are very 
cleer, and the Sirrop thick, 
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59 To Preſerve Milos. 
J ke them at their full growth, and 


pare them as thinas you can, prick 
them with your Knite, and par-boil them 
realonable tender; then dry them with a 
cloth, and put them into as much clari- 
fed Sugar as will cover them; let them 
boil leaſurely, turning them, and ſcum- 
ming them, till they have well taken 
the Sugar; then put them into an earthen 
Pot, and let them ſtand till the next day, 


tnen warm them again half an hour; 


then take them up, and ſet them a drop- 
- Ping; then put into that Sirrop half a pint 
of Apple-water: IT mean Water wherein 
Apples have been boiled, and a quarter 
of a pound of freſh Sugar : When it will 
Jellie, put it to the Medlars in a Gallie-Pocr 
or Glals, 


60 To make Conſerve of Violets. 


| Et them be well picked, and when you 
— have half a pound, ſtamp them 1n a 
Motter, and pur ewo or three ounces of 
Sugar-Candy to them; then take it out # 
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of Preſerving. 37 
the Morter, and lay it upon a white paper, 
then take the welg:t ot It 1N ftne Sugar, 
and boil it to a Candie height; then put 
in your Violets, and let them boil a walme, 
or two, fiirring them well: Cool it with 
a Silver Spoon, and between hot and cold, 
put them up. 


61 To Caſt all kind of things what 
| you pleaſe, and put them into their 
Natural Colours. - 


Ake half a' pound of refhned Sugar, 
=. boil it'to a Candy height, with as 
much Roſe-water as will melt it; then 
= take your moulds, being made of Ala- 
L baſter, and lay themin water, an hour be- 
fore you put in the hot Sugar; then when 
you have put in your Sugar, turn your 
mould about in your hand, till your Sugar 
ke cool; then take out theſhape of your 
fruit, whatever 1t be, and colonr them 
according to the nature'of the fruit, | 


a” 
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62 To dry Pears naturally without 
OO OUGAT. 


Are them, and leave the Stalks and Pips b 


$— on them 3 then bake them in an earth=- 
en Pot, with a little White- Wine, and co- 
ver them in .the Oven; then drain them 
from their Sirrop, and lay elem on a Sive 
or thin Board in a warm Oven, . and turn 
them often, ' till they : are © ary; tnen | box 
them. 


03 To make a rare Cordial-water. 
Ake a Gallon of White-Wine, two 


ounces of Mithridate, two ounces of 
Sinnamond, one handiult of Balgy, a large 
handfull of Cowtlips, two handfulls of 
Roſemary flowers, halt an ounce of Mace, 
half an ounce'of Cloves, half an ounce of 
Nutmegs, ſteep theie altogether four daies, 
ſer the ſpice be {liced and- bruiſed ; they 
muſt be pur inan earthen Pot, and covered 


| wVery cloſe, then put them into an ordina- 


ry Still, paſte ap the Still, and Still ir lea- 
ſurely : Dos the firſt Water by 1 It ſelf, and 
_ ſmall UF it ſeif, 0 > gIVE to children, 
> ETA = (when 
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{when you have occafiontoule it) take a 
ſpoonful thereof, ſweetned with Loaf-Su- 
gar;of the {trongeft for a Man or a Woman, 
and of the ſmalleſt for a Child. This Wa- 
ter 1s good to drive out any Infe&ion 
trom the Heart, and to Comfort the 
Spirits. | 


64 Another Cordial-Water. 
Ake | Cellondine, Sage, Courſmary, 


Rue, Wormwood, Mugwort, Scor- 
dian, Pzmpernel, Scabious, Egrimony, 
Betony, Balm, Cardus, Centory, Pen- 
nyroyal, Elecampane Roots, Tormentel 
with the Roots, Horehound, Roſa-ſolis, 
Marygold Flowers, Angellico, Dragon, 
Marjerum, Time, Camomile, of each two 
g00d handfulls; Licorice, Zeduary, of 
each an ounce, ſlice the Roots, ſhred the 
Herbs, and ſteep them in four quarts of 
White-Wine, and let it ſtand cloſe cover- 
ed two dayes, then put itn an ordinary 
Still cloſe detted ; when you uſe it, (wee- 
ren it with Sugar, and warm it. 
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65 To make Rashervie-Wine 
Take Racket TIES, and brure them with 


the back Ot a iÞ Ong Then train them, 
and fill a bortie with the Fuice, ſtop it; 
but not too cloſe ; ler it and four or five 
dayes; then pour 1t gently from the bot- 
tom, intoa Stone Baton, or any Tin Veſ- 
ſel, and put as muck Wine, either White, 


or Reni ſh, as your Juice will well colour: 
then ſiweeten it with Loai-< SUgAT,. aCCOr- 


divg to,your taſte; put 1t up 11 lzorties 
and. ſtop it cloſe; the : longer yoa keep It 


the better 


66 To Preſerve Orenges in Jelly. 


Ake the thickeſt rin'd Orenges, pare 


them very thin, lay them in water 
three or four dayes, fhifting them every 
day ; then boil them in ſeverall waters t1]! 
a fſtraw will run through them, then let 
them lie in a pan of water all night, ther 
dry them gently in a: cloth, then take to 
every pound of Orenges, one pound and 
alalf of Sugar, and a pint of water, and 
make thereof a Sirrop 3 then put 1n Four 
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of Preſerving. A! 
Orenges, and oil them till you ſee they | 
are very clear, then putyour Orenges 1n- 
Y to a five that they may drain; and put for = 
| W every pound of Orenges one quatter of 
a pint of water (wheiein liced Pyppens 
have been boiled) into your Strrop, and 
to every quarter of, a pint of that water, 
adde a quarter of a pound of treſh Sugars 
boil thele together; and it will be a quak- 


ing [elly. 
67 To make Roſa-Soljs. 
F ake a pottle of Aqua-Compoſita,8& put 


# itnitoa glats, then take a good hand= 
ful of Roſa-Solis cieatiFicked, (but not 
walked) PUT it into tae \qua-Compoſita 5 
then take a pound of Dates ſmall beatens 
half a pennyworth of long Pepper,as much 
of Graines, and of rourd Pepper, bruiſe 
them {mail; take alſo a pound of Sugar 
well beaten, a quarter of a pound of Pow- 
der *Of Pearl, and four or {ix leaves of 
Book-Gold; put all theſe in your Aqua- 
Compolita, and ftir them well together 
in your Glaſs; then cover it very cloſe, - } 
and let it ſtand 10 theSun fourteen dayes, »® 
_ ever takingitinat niche; then ſtrain it, 2? 

; and 
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42 The true way 
and put it into a cloſe bottle, and uſe it as We 
you have need; when you gather rhe Roſa- M Ci 
Solis, you murſt not touch the Leaves with ro 


your hands. Ron 
lp 
68 To make Chriſtal Jelly. _ £0 


Ake a Knuckle of Veale, and two 
Calves Feet, lay them in water all 
night; then, boil them in ſpring- water, 
rill you perceive it to be a thick Jelly; 
then take them out, and let your Telly 
Rand till it be co!d ; then take the cleereſt 
and put it into a Skillet, and ſweeten it 
with Roſe-water, and fine Sugar z put in 
a little whole Spice,ſuch as yon love, and if 
you pleaſe,a grain of Musk:when it hath all 
boiled together, let it ſtand till it becold. 
This is very g oood for a Weak,or fick Body. 


69 To make Chiney Broth for a 
Weak Boay. 


'J Ake _ ounces of Chiney, {iced 

thin, and three pints of fair water, 
half an ounce of Harts-horn, let it ſteep 
together twelve hours, then. put ina Red 


Cock quar tered and þbr uiſed, one ounce 
of 


af Preſervinz. "0 
of Raiſins of the Sun ſtoned, one ounce of 
Currants, one onnce of Dates, one Parſley 
E root, one Fennel 100t, «their pith raken 
 Rout,) a little Burrage and Bugloſs, two 

 {poonfulls of Bariey ; boil all tneie things 
together twelve nours. 


70 The Heart-water. 


| Ake five handfuls of Roſemary Flow- 
_ ers, two drams of red Corral, two. 
@ drams of white Corral, two drams of 
= Powder of Pearl, two drams of white 
Amber, two drams of Sinnamond, two 
| pound of the beſt Prunes, fix pints of 
{ Damask Role-water, two pints of Sack 3 
your Prunes muſt be toned; put all theſe 
Into a Pipkin never uſed, ftop it up with 
paſte ; let them ſtand upon a ſoft fire a hit- 
ay hite; then Still them in an ordinary 
nn, YE Ce | 


7I To make Court Perfumes. 


£ [2 three ounces of Benjamin, lay 

it all mwght in Roſe-buds, the whites 
being cut off, beat them very fine in a ſtone 
morter, then take the Benjamin, angbeat 
925 6 - = "wit 
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with the roſes, till 1c come t» a perfect 
palie, then take 1t out, and mingle 1t with 
haif a quarter of an ounce ot Musk finely 
beacen, as much Ciiet; mould them up 
with a little fine Sugar, then make them 
in littie Cakes, and FOry tnem Let een two 
Roie leaves, eacn of them, 


72 To mak. : ue: - Mirabilis. 


PAke three pints of Io, one Pint of 


Aqua=vice, halt a p of the | Juice of | 
Cellondine;Cloves, Mace. Ny Tutmers, Singer, 


Cit'ebees, Cardumus, Gallin 74! Mullers, 


one dram of each of Freſe- , jay all theſe 


to feep IN A GlaG Still all i131 1 Cloſe cove- 
red, and the next day Stiliic: 1t 15 a moſt 
_ dehicate:Cordial. 


73-4 S1TrroÞ for a Co.d. 


Ake Long-wort of the Oake, Sage 
of Ferialem, Hiſlop , Colts-foot , 
Maiden-hair , . Scabeous , ' Hore-hound , 
ons handful of each of theſe; four ounces 


of Licoriſh ſcraped, two ounces of Anni- 


ſeeds, half a pound of Raiſins of the Sun 


_ toned; put = theſe in a Pipkin, with four 
- , Pets 
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pints of Spring-water ; let taem ſtand all 
nightro infuſe, cloſe ſtopped ; when it 1s 
half boiled away, {train it out; to every 
pint of Liquor, take a pound ot Sugar, 
and boil it to a Sirrop. 


74 To make white Jellied AMarma- 
lade of @uinces. 


'J Ake your Quances, and quoddie them 


tender, then pare chem, andlay them 


by; then take raw Quinces, pare them, 


and grate them, then ftrain the juice of 
them ; then weigh your quoddled Quinces, 
when you have {liced them thin from the 
Core, and take rather more than the 
weight in fine Sugar; wet. your Sugar with 
the juice of your raw Quinces, & boil it, & 
ſcum it, then put 1n your ſliced Quincee, 
and boil it, till it will Jelly, then putir 
into Glaſſes, 


75 To make the white JHIce. of Li- 
cariſh. 


T Akea pound of Licoriſh clean ſcraped, 


and cut 1n ſhort pieces, then dry it. 
in an Oven, and beat it {mall in a Merter, 
then. 
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45 The true way 
then put it in a glaſs or ſtone Jugg, never 
uſed with Beer ; "and put thereto,. as much 
of the Water of Colts-foot, Scabeous, 
Iffop, and Hore-hound, as may ſtand four 
Fingers deep above tlie Licoriſh, chen 
ſer this Jug cloſe ſtopped into a Kettle of 
Water, and let it be ſtuffed ronnd with hay 
that it jog not ; let it ſtand in the boiling 
water four hours, and fo de each other 
day, for the ſpace of ten dayes ; then ſtrain 
It otit into a diſh, and ſet the diſh over | 
boiling water, and ler it vapour away a Þ 
little, then add tot, a pound of white | 
Sugar-candy finely beaten, then pur it Þ 

| Into ſeveral diſhes, and dry i it in the Sun, 
Or 111 4 warm Oven, beating it often with 
bone Knive: till it be ſtiff; then uſe ſo much 
of Gum-Dragon ſteeped in Role-water 
as will ſirfficiently bend it, that it may be 
made into little roules,, adding a little 
Musk or Oile of Anniſeds; and make 
ſome into little Cakes,and print them with 
a Seal; and dry them. 
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16 To make Quinteſcence of Onin- 


CES. 


Ipe your Quinces clean, but core 
them not ; boiſe them, but not 


| very tender, then pare them! and cut 
| them in quarters, wring out the juice of 


every quarter through a ftrainer while 
they be hot ; then ſer it on a Chafting-diſh 
of Coals, till half a quarter of it be waſted 


E away; then take the weight of it in fine 
! Sugar,and boile it to a Candy-height with 
a little faire water 3 then put in your juice 
" of Quinces, and let it ſtand over a flow 
| firetill you youlee it will Jelly, 


77 To make Sirrop of Hore-hound 


Ake of Hore-hound two handfuls, | 
J Colts-foot one handful, Time one _ 
handful, Pennyroyal and Calamint'one 
handful of each ; two drams of Licoriſh, 
one ounce of Figgs, one ounce of Ratfins 
of the Sun ſtoned, the Kernels of plumbs 
a quarter of an ounce, Anniſeeds and 
Fennel-ſeeds of each a quarter of an 
ounce ; boiltheſe ina Galton of fair __— | 
ti 
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till it come to a pottle ; then ſtrain it, and 
boil it with three pounds of Sugar, "till it 
comes to a thick Sirrop. 


70 To Preſerve Rasberries. 


Ake your faireſt, and pick them very 
| clean; then bake their weis Jnt In 
fine Sugar, wet with water, boil it and 
{cum ut, then put in your Rasberries, and 
boile tiem up very quick, (cumming 
them often : take them off ſometime, and 
ſhake tnem gentiy ; when you ſee they are 
Very Cieer, "take them up one by one with 
a Needle, and @ tiem mm order in your | 
Glaſſes, Caen ! fra: /0ur SITrOp, and boil Bf 
it, call it wil! jelly, and Put 1t to them. 


79 To make white Jellyed H1arma- 


lade of HICeS. 


Ake quoddled Qt1ncez, and ſlice 
them very thin, then take their weight 

in fine Sugar, W et it with water where- 
in Pippene have beei LOned.; boil it, and 
ſcumie, then put in yo : Quinces ; boil 
4t rill it be very cleer, at i that the Sirrop 
will Jelly. Then put it into Glafles, 
"0 To 
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Go To ary Plumbs naturally. 
RE any fort of plumbs, and prich 


them, and put them into the bottomool 
a Wooden Sive, duft the Sive with flower 
of mault, to keep them from ſticking, 
then put them into the warm Oven, and 
let them ftand all night, the next morning 
turn them, waſh the Sive, anddry it again, 
duſt it as before, ahd ſo-dry them in a 
warm Oven, three orfour.times, till you 
may handle them, then put them in an 
earthen Platter; and when they are dry, 
Boxthem up and keep them dry. 


81 To dry Preferved Pears. 


Ake Preſerved Pears, and waſh them 
Y out of the Syrup, then take ſome 
fine Sugar and boul it to a Candy-height, 
then put in the Peares, and ftir them with 
a Scummer three or four times 'in the Su- 
car, then take them out, 'and lay them 
'upon a Sive ina warm Oven, and. in one 
night they will be dry ; then keep them in 
a warm place fora week, and ſo you may | 
eaſily keep them all the year. : ; 
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82 To make Almond Cakes. 


G Hos three or four ſpoonfuls of Roſe- 
water, put into 1t two graines of Am- 
Ler-greece, then take a pound of ſweet 
Almonds, 'blanch them, and beat them 
1nto a Paſte with fome of. this water, . then 
take a pound of ſearced Sugar,and mingle 
your Almonds with ſome of it, then make 
your Cakes and Jay themon Wafer ſheets, 
and when they are half baked, have the 
reſt of the Sugar boiled to a Candy 
height with a little Roſe-water, and 
waſh them over with it, With a bunch of. 
Feathers, and let them ſtand a while lons- 
er, and then take them out, and when 
hey are coid put them "+ 


33 To make Currance Caller, 


| Take a quait of fine flowe; and the yolks 
- L of Eggs, four will be enough, a-penny 
weight of Saffi on dryed, and bruiſed fine, 
and rained with a iittle Cream into. the | 
Flower ; then put ina quarter of a pound 
\of Sugar, a little Role-water, and as 


m: :Ch Cream as will work it into A Pake, 
Fi wy 
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it muſt be very well wrought, and beaten 
with a Rowling«pin; then roul it as thin 


as Wafers, then cut them round, and have ' 


in readineſs, two pounds of Currance very 
clean picked, waſhed & dryed,then lay up- 


on a ſheet of your ,paſte, in the middle, - 


ſome of your Currance, with a little of 
what Syrup you pleaſe; then cover them 
with another ſheet; and cloſe it with alittle 
Roſe-water, and ſo bake them in a tempe- 
rate Oven, and keep them-dry as long as 
you pleaſe. 


84 To make the Plagie-IWater. 


Take Roſemary, red Balm, Burage, An- 


oellico, Cardus, Celeondine, Dra- 


gon, Featherfew, Wormwood, Penniroyal, 
Bural» | 
Tormenti], Egrimony, Sage, Sorrel, of 


Ellecampane-roots, Mug-wort, 
each of theie one handful, weighed 
weight for weight, . put all theſe m an 
earthen pot, with four quarts of White- 
Wine, cover them cloſe, and let them 
ſtand eight or nine dayes 1n.a_cool Cellar, 
then ſtill it in a glaſs Scill. 


E 2 
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05 To wake Treacle-water. 


Tiakeap pound of old London Treacle, a 

pound of the Roots of Ellecampane, 
Graiian, Giprus, Tormentil, of each one 
ounce; of Cardus and Angellico, half an 
ounce ; of Burrage, Bugloſs, Rolemary- 
flowers, one; ounce of each-: infuſe theſe 
mn three-pihts of White-Wine, one. pint 
of Spring-water, two pints of Roſe-water, 

and ſo diſtil them in an ordinary Still 
palted up. 

This is excellent for Swounding fite, 

or Convulfions, or to expell any vene- 
mous Dileaſe, and i it allo cures Agues. 


- :B6:T rad GaInce Cakes. 
"Ake Quinces, pare them, and cort 
them, utthem into {o much Spring- 
water, 2s, che Quinces 'may boil without 
burning ; | when the water taſteth ſtrong 
of the Quince, - and feeleth ſomething 
flippery, ftrain the Quinces thorough' a 
Laune, then take the weight of your Liquor 
in double Refined Sugar : ; boil your Su- 
gar to a Candy-height, with a little fair 


Warey then put in your Liquor, and ſer 
: 1t 
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it over a ſoft fire, till you find it will 


Telly. 


6 Rar a Cock-Chicken, and'fil his Bel- 

42 ly with five-leaved Graſs, -Buglols, 
Endive, Egrimony ; when it is half bojl- 
. W <d, putina hundred of Snalles taken out 
of their ſhells, and well purged wath falt, 
- MW and waſhed clean, and dryed-1n a cloth 
put in a little Mace in the Broth, and 
drink of it every morning. 


88 To make Conſerve 'of Barbe-' 
Pe 65:2: 


Ake them clean picked from tie ſtalks, 
and put them into a leng .Gally-Por: 
ſet that Pot into a Kettle or. Pot of ſfeeth» 
ing water, and-ſtuft it round with hay, 
cover your Gally-Pot, and let it ſtand. 
till your Barberies are thorough hot, then 
{train them, and to every pound take 4_ 
pound of Liquor, take a pound” of fines __ 
Sugar, boil them together, will it will 
come from the bottom. of the Skillet 3. then 


UAC 
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put it anto Gally-Pots, | bg 
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89 To make Syrup of Violets. 


s 3 Ake your Violets clean picked: from 
F. the whites, and for every ounce of 
Violets, take two ounces of water, ſo fteep 
them upon embers, ti)l che water be as 
blew as a Violet, and that the Violets be 
turned white, then to every quart take 
four pounds of fine Sugar, and boile 
1t toa-Syrup, and keep it for your uſe. 


90 To make Syrup of Licorifh. 


#T Ake four ounces of Licoriſh, ſcraped 
I very clean, and bruiſed well, Maiden- 
hair one ounce, Anni-ſeeds and Fennel- 
ſeeds, half an ounce of each, ſteep them 
mn four pints of rain-water or Spring-wa- 
ter, half a day, then boil it half away, 
then take one pound of fine Sugar, boile 
them together, till it be a thick Syrup. 


on To make Red Jellied Marmalade 
of Qunces. oy 
Per your Quinces, and core them 
and as faft as you do them, throw 
TD then) 


| 
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them into cold water to keep their colout 
then cut them in thin ſlices, and ftiil throw 
them into water, then to. every pound 
of theſe Quinces, take three quarters of 
a pound of Sugar, then lay alayer of Su- 
gar into your Pai, ang then a layer of 
Quinces, and ſo do cill all are in ; then be 
ſure that the upper layer be Sugar, then ſer 
them on a flow fire, and cover them very 
cloſe ; when you fee they grow tender, and 
begin.to look red, then boil them apace, ill _ 
it be verycleer, and the Syrup Jelly, then 
Put 1t Up. | 


RP, io, 


92 A pretty Sweet-meat taught me by 
"eo 45 a6 


Ake half a pound 'of blanched Al- 

monds beaten very fine, with a little 
Roſe-water, two ounces of the leaves of 
Pamask-Roſes beaten fine, then take: half 
a pound- of Sygar, and ſomething. more; 
and wet it with Roſe-water, boil.it to a 
Candy height, then put in your Kofes, and 
Almonds, with a grain or two- either':of 
Musk or Amber-greece, and baile them a 
lictle while, and put them up. = 


} 


$4———— 
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93 To make Jelly of Harts-born.. 


'F 


ounces of Harts-horn:;z when your water 


is warm put in your Harts-horn, and let it. 


infuſe upon embers all night, then boy 
it till the ſpoon feels very clammie, then 
ftrain it, and put to it half a pound of Su- 
gar or more, a jittie Roſe-water, a ſpoon- 
ful of -Cinamon-water, tae juice of ix 
Lemmons, and two graines of Ambe:- 
oreeces and ſo ſet it over a {low fire till it 
Will Jelly, then put it into thin glaſſes. 


i 


94 To Preſerve l week Lemmons. 


r- Ake the faireſt, and lay them in water 
' threedayes, hifi ting themevery day 
twice'3-- then chip them very- thin, and 
boile them in ſeveral waters'till a fyaw 
will Fun thorough 'them, then to every 
ound of Lemmons, take'a pound and a 
half of fine Sugar, and a pint of Water, 
make thereof a Syrup 3 then put in your 
Letifnons, and" let- them ſcald a little, 
then ſet them by tij! the next day, and 
every other day heat the Syrup onl and 
"put 


Ake two quarts of fair water, and fix 
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put to them, ſo do ftormine dayes, then 
boil the Syrup and Lemmons together, 

till you ſee the Lemmons very cleer, then 

boil your Syrup a hittie more, and pour it 
over them; 1t Fou woitid have them in a 
Jelly,you muſt make your Sirrop with Pip- 
- pin-water. 


95 To make Orenge, or Lemmoans, 
or Citron Chips. 


TAke the thin Chips of either of theſe, 
and boil them in ſevEraFwaters call 
they be very tender, then put them into 
cold water a while, then firew gocd ſtore 
of beaten Sugar on them in a diſh, or 
{uch like, and boil them, ſtirring them, 
till the Sugar comes to. Candy, then put 
them out, and open them one : by one, and 
lay them on papers to dry. : 
O06 To make Chips of any fruit. 


J ake your preſerved fruit, and drain it. 
from the Syrup, then flice icin thiiv 
Chips, and boil a little Sugar to a Candy- 


height 4, then put in your "Chips of fruit, 
and | bollthem a little, then lay them out 
97 To 


_ todry. 


\ 
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97 To make 4 good Sweet-meat of 
the parings of A pricocks. 

BE them very well, and drain them 


from the water, then put them into 


Sugar boijſed to a Candy-height, and 
hoile them extraordinary well, then lay 
them upon Glaſs-Plates, in what faſhion 
you” pleaſe, and diy them in a Stove, 
rurning them twice a day, and every time 


you turn them, ſtrew oa ſome (earced Su- I 


_ gar, 


98 To make Suail-Water. 


Ake a peck of Snailes (with the Houſes 
' ; on their backs) have 1n readynels a 
a good fire of Charcoale well kindled, 


'makea hole in the midſt of rhe fire, and 


caſt in your Snailes, and ſtill renewgyour 
fire till the Snailes be well rofted, then rub 
chem with a fair cloth, till you have rub- 
bed off all the green that will come off, 
then putthem ina morter and bruiſe them, 
(ſhells and all;)then take Carie,Celeondine, 
Burrage, Scabeous, Bugloſs, five- 
leaved Graſs; andif you feel your we bots 

_— —_ o0d- 
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Wood-Sorrel; of every one of theſe a good 
handful, with five tops of Angelico; theſe 
herbs being all bruited in a Morter, pur 
them in a ſweet earthen Por, with 290 
quarts of White-Wine, and two quarts of 
Ale, let them ſteep all night,” then put 
them into a Limbeck ; ler the herbsbe | in_ 
the bottom of the por, and the Snailes up- - 
on the herbs, and 1 pon the Snailes, put 
a pint of Earth-Worms {jit, and clean 
waſhed ; then put upon them four ounces 
of Anni-ſeeds or Fenne!- Seeds, which 
you pleaſe, well bruiſed, five ,great 
hendf.ls of Roſe-ma! y-F owers we]! Pick- 
ed, twoor three Races of Turmerick thin' 
{liced, Harts-horn and Ivory, of each 
four ounces well ſteeped in a quart of - 
White-Wine, till it be like a Jelly, chen 
put them all in order into the Lienbogk, 

and draw it forth with care. 


99 A Cuſtard for a Conſumption. 
TY four quarts of new milk from a 


red Cow. four ounces ,of Conſerve 
of red Roſes, Powder of Pearl, and white- 
Amber, a dram of each; two ounces of 
white Sug gar-Candy » enegrain of Amber> 
 SICTECE), 
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Freece ;. put all theſe into an Earthen Pot 


paſted over, ſet it into an Oven twelve 
hours with brown bread. 


I00 To make Spaniſh Chaculata. 


Oile ſome water in an earthen Pipkin 


a quarter ef an hour; then ſweeten 


It with Sugar, then ſcrape your Chacu- 


lata very fine, and put it in, boil it half 


an hour; then put in the Yolks of Eggs 
well beaten, and ſtir it over a {low hire till 
it be thick” - 


01 To Preſerve Goosberries to look 
like Hops. 


© Ake of the faireſt green Goosberries, 

and pick them well, and cut them 
acroſs at the bloflom end, then pick out 
all the Seeds with a little bodkin, then 
take the Thorne: of the Haw- Thorne, and 
firſt put on oneof the leaſt, then a bigger, 
till you have put on: ſeven or eight of your 
Goosberries, ſtill ſtretching every one over 
the other with your Fingers and Bogdkin, 
that they may look like Hops; then take 
their weight in fine Sugar, and wet it with 
KEE water, 
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water ; boil it, and ſcum it; then put in the 

Goosberries, and boile them, till they 

_ are very cieer as olaſs, then put them into 

Glaſſes, and put che >YIuP over them af- 
ter you have boiled it alitt 


-TO2 TO dry black Pear-Plumbs, or 
white, or Damſons, or white Bul- 


_ boſs. 7 


I = a pound of any of theſe Plumbs, 


and three quarters of a pound ' of 
Sugar, wet your Sugar with water, and - 


boil it almoſt to a Candy-height; then take 
it from the fire, and put in your plumbs, 
being ready ſtoned 3 thole that will ſtone, 
put them into the Syrup, with the ſlits 
"downwards ; then ſet them on a ſoft fire, 


and let them boil very ſoftly, if they be - 


black ones; if white; a little faſter, then 
ſet them by till the next day, then boile 
them well, raking them off ſometimes for 


fear of breaking let them lye in their Sy= 
rup four or five dayes, then lay them out 


upon Sives with the ſlit ide upwards ; then 
ſet them intoa warm Oven or hot Stove, 

urnins them upon clean Sives twice a day, 
filing up all the broken and hollow places 


with if 


'F 
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with ſome broken pieces of Plumbs ; pull 
the $kins as Cloſe as you can, and when 
they are dry, waſh off the clammineſs with 
warm water, in which you muſt juſt dip 
them, the dry them in a cloth, and put. 
them iatothe Oven again; when they are 
dry, put them into the Oven again for one. 


day. 


103 To make Jelly of DOUunces. 


Je your Quyinces,pare them, and core 
them, cut them in quarters, then 
' take a new earthen-pot, which will hold a 
Gallon, with a narrow mouth, put in three 
or four handfuls of the Cores in the 
kottom,taen the Quinces,ſo paſte 1t up and 
(et idto the Oven with houthold bread « 
then run them througa a bag of boultins 
ttuff with as much {peed as may be, and 
wrins it berween two Trenchers, fo Jong 
ac it will run clean from dregs; to every 
pound of Liquor, take a pound of fine Su- 
gar; put your. Sugar into your Liquor, 
and let it ffand till 1t be diflolved, then 
ſeritupon Embers till the ſcum ariſe, then 
ſcan it well, and pur for every pound of 
Telly one ipoonful of Roſe-water; con 

01 
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[| 8 boile it, and keep it ſtirring till it will _F' 
18 jelly. 

Then put it into Boxes, or Glaſſes. 


104 To make Dnideny of Rasberries, 
or Currance. 


D Ruiſe them well with the back of a 
Spoon; then put them into a long 
Gally-Pot, and ſet them into a Kettle or 
Pot of Water covered, and when they 
have been in the boiling water about three 
houres, then ftrain it out; and to every 
| pound of Liquor, take a pound of Sugar, 
| wet it with water, ' and boil it to a Candy» 
height; then put in your Liquor, and 
keep it ſtirring for a quarter of an hour 
over a {oft fire; bur be ſare it doth not 
boil; then put into Glaſſes. 


1923 To make a Poſſet without Milk. 
; : Ake a quart- of White-Wine, and' a 


quart of watd:, boil them with Mace, 

Nutmegs' and Cinnamon; then take 

evelve Egge, and put away balf tne whites; 

beat the E.8gs very well. then take the 

"Wane off the fire, and pur 1n your Ego tr 
Tag 
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them very well ; ſet iton the fire, and keep 
it ſtirring til] it be thick ; [weeten it with 


Sugar to your taſte, and put in alitcle Am- | 


ber-Gr DECEs ; m 


100 To make a Sack-Poſſet. : 
Tx two quarts of Cream, boile it 


{ _with- Nutmegs, - Cinamon and 
Mace, then take twelve Eggs and beat 
them well, and ftrain them : ;, then take 
your Cream oft the hre, and put in your 
Eggs, -and.as much Sugar as you ſhall 
chink fit, ftir them very well; then ſet 
them on the fire till it be ready to boil; 


then take it off and ftir it, till it be half 


cold, then put in your Sack warmed, 
and ſet it on the fire again, and pur 
your ſpoon to the bottom ; and when 
it begins to riſe in great Aakes , then 
rake It off, aid put it into ſuch. ba- 
fons as you will have it put in. 


. 107 To make 4a Poſſet another. way. 


$ Ke a Quart of Cream, and boile it 
with Spice, as you dothe oraer; then 
take the yolks of thirteen Eggs, and three 


SIC OF 


whites 


I 
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whites, take the Cream from the fire, and 
preſently put in the Eggs well beaten 
then have your Sack ready 1n a Baſon, ſea- 
| ſfoned with Sugar; ther ſtir your Eggs 
and Cream well together, nd put them 
into your Sack, Stir them *ell together, 
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| and have in readyneſs a little Amver- 
greece, and fine Sugar, beaten together, 
and ſtrew upon it. 


I03 To Preſerve Pippens in thitt 


Gs of the faireſt Pippens, pare them, 
and ſlice them into cold water 3 to 
every pound of Pippens, take a pound. of 
Sugar, and a pint of water, make thereof 
a Sirrop 3 then ſhake your Pippens from 
the water, and put them into the Sirrop - 
when they are beginning to be cleere, put 
in ſome green Cittron in thin {lices, and 
lome Orenge Chips; and when you per- 
ceive them to be very cleere, pur to a 
pound of Pippens the juice of one Lem- 
mon and two Orenges; then boile them 
a walme or two, and put them into glaſſes, 
carefully, and betwixt every layer, puCr 
ſome Cittron,. and Orenge Chips, and 


bo 


"6s * $i way 


ſo at the top ; then heat he Sirrop, and 
put it over them. 


109 To Preſerve white or red Cur- 
rance. 


Ake be your faireſt, and pick them 
from the ſtalkes, ſtone them, then | 
take their weight in Sugar, wet it with 
water, and boil i it, and ſcum it, then put 
in your Qurrance as hot as may be; then 
ſet them. on the fire, and ow them up 
quick, and take them off ſometimes, and 
{ſhake them, and ſcum them 3 when you 
lee they will Jelly, put chem into Glaſ- 
ſes. 


110 To ary all ſorts of Plumbs, 
'Þ Ake to'a pound of Plumbs, half a 


=. pound of Sugar, and a lictle more, 
wet your Sugar with water, and boul it 
_toa Candy-hei ght; ſtone the Plumbs, and 
put them into the Sirrop ; when they have 
boiled a little, take them off, and turn 
them till they be cold; then boil them 
again fora quarter of an hour very lea- 
I Mele, then let them ſtand ful they if 
ER CO 
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&14d, thus do four or five times ; then lec 

; them ſtand three or four dayes, then boil 

\- them very well, chen let them ſtand three 

| dayes more, then lay them out upon Sives, 
and ſet them into a warm Oven or Stove, 

turning them upon clean Sives twice a day; 

when they are dry,waſh off thneiClammineſs 

with warm water, and pnt them again in- 

tothe Oven till they be dry. 


II To Preſerve ripe Aprecocks. 
T Ake of the faireſt Aprecocks not too 


ripe, ſtone them, and weigh them, 
then take their weight in Sugar, beat 
it fine, and as you pare your Aprecocks, 
ſtrew Sugar over them, then ſet them-over 
a ſoft fire, and let your Sngar melt ; ftir 
them gently, that they do not break,. ſcum. 
them often, when they have boiled a while 
ſet them by, the next day. boil 'them ill, 
the Sicrop/be very clear, and thick, and. 
the Aprecocks as cleare. as glaſs, then put: 
them 1p. 7 FINE 
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112 To Preſerve Cornelions. 


weigh them, take their weight in Su- 


: "4 'J ke of your faireſt Cornelions, - and 


gar, and lay a layer of Sugar 1nto your 
Pan, and thena Layer of Cornelions, ſo 
do till all are in, and let your laſt Layer be 
Sngar, then put a little water into the mid(t 
of the Pan, and ſet them on the fire, and 
when the Sugar is melted, boile them up 
quick, and take them off ſometimes, and 
ſhake chem, and ſcum them 3 when you 


perceive they are very cleer, put them 1n- 
to Glaſſes. 


( 


113 To Preſerve Damſons. 


"Jake of the faireſt, not over ripe, take 

their weight in Sugar, wet it with wa- 
ter, then boile it, and ſcam it, and put 
in your Dam(ſons with the cleft fide down- 
ward, being notched in the cletr; when 
you have half boiled them, ſec them by, 
' che next day boil them well, and put them 


114 7% 


114 To make Orenge Marmalade. 


Ake of your beſt coloured Orenges, 
and lay them in water nine dayesz 
ſhifting them every day; then chip them 
very thin, and cut them 1n halfes, take out 
all the .meat, then boil them in ſeveral 
waters, till a ſtraw will run thorough taem; 
then lay them on a clean cloth till they 
are cold, then pick them clean from 
ſpeckles and ſtrings; then take three quar- 

ters of a pound Orenges, and a quarter 
of a pound of Pippens pared and cored 
and cur in quarters, and boiled in fair wa- 
ter; then take a pound of Sugar, and 
half a pine of water, boil it, and ſcunr it, 
cut your Orenges ike Dice, and put them. 
into your Sirrop,8& Pippens; then take fome 
Orenge chips ſhred very ſmall,and put them 
in, boileall theſe together, and ſtir them 
alwayes, for fear they burn ; when it 1s 
almoſt enough, which you may perceive ' 
by the cleerne(s, put 1n the juice of two 
' Orenges, and alittle Lemmon, then boil it 

a while longer, and when you think 1t ts e+ | 
nengh, put it up. get” Falnek! 
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115 Another way for Orenge Mar 
| —_— 


FT* Ake half a pound of Orenge Chips 

| very tenderly boijted in ſeveral was 
ters; then beat them extream fine in a 

morter;z then take half a pound of Pip- 

pens beaten in a morter; then take a | 
pound of fine Sugar, wet it with water, || 
and boile.it, and ſcum it, then pat in | 
your Orenges and Pippens, boile them to- | 
gether till they are cleer, ſtirring them | 
often ;- then put 1n the juice of one O- | 
renge, and one Lemmon, and then boile 
it a little longer, and put it into Glaſ- 


ſez. 


116 To wake Jelly of Pippens. 


Ly Jars Pzppens, pare them, and ſlice 
them into cold water; then boil 
. them very quick till the water be very 
firong of the Pippens, then ſtrain them 
and to every pound of Liquor, take a 
pound of fine Sugar, and boil it together ; 
then put in ſome Orenge Chips cut in 
imall flakes; when it is almoſt enongh, 
| pur 
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put in the juice of ſo much Lemmon as 
Fo fall chink firs then boil it a like | 
more, and put it into Glafles, : 


117 To make Cleere-Cakes of Pip- 
FO, pens. 


' Ake Pippens, Pare them, and cut 
42 them in thin ſlices from the Core, 
put them in a long Gally-pot, and ſet it 
into a Pot of ſeethins water, cover 
them cloſe, and let them ftand 
till liquor will run from them; then 
pour the Cleereſt, then take the weight 
thereof in fine Sugar, then boil the Sugar 
to a Candy-height with a little water,then 
put in your juice of Pippens, and ſet 
them over a {low fire till you ſee 1t will Jeb 
ly, but let it not boil; when it is almoſt 
enough put in a little juice of Lemmon 
| then let it ſtand a while longer, and pur it 


up. 

— Thus you may make Cleer-Cakes of 
any fruit, only leave ont the juice of Lem- | 
mons. 3 
With the Pippens (from which the juice 
runs) you may make Marmalade; or if you 
will beat it in a morter,you may make Paſte 
ef it, BEE: 118 To 


 Thet true pay. 


\ 


x18 To Candy Angelic. 


Fi" Ake of the fineſt green ſtalks which are 


tender, boy! them in water till they 


are tender; then pill them,and la F chem on 


a clean cloth, take their weight in Sugar, 
and boile it to a Candy-height with Rofe- 
water; then putin your Angellico, and 
boil it up quick; then take the ftalks one 
by one, and lay them on a Pye-plate, and 
as they coole, open them with a little ſtick, 
_ That they may ftand hollow, and turn chem 
 Fham t1ll my" are dr) W - 


II9 To make Seed-Stuffe of Ras- 
beries. 


I Ake Rasberies, and bruiſe chown with a 
=** Spoon ; then take their weight in 
fine. Sugar, and boile it to a Candy-height, 
with a little fair water; then put in your 
Rasberies, and ftir it over a ſoft fire till 


you find is be enongh, but do not let it 
bolle, 75 
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me To make Sirrop of Gilly-Flow- 
ers. 


Ake Clove-Gilly-flowers, and cut 
them trom the whites; then take 
cheir weight in Sugar, and beat IT fine ; 


then lay a layer of Sngar into a Gal- 
ly-Pot; and then a layer of Gilly- 


flowers; and then a layer of Sugar a= 


gain,. and fo dotill all are in; then {et it 
1nto a Pot of boiling-water, _ cover 1t 
cloſe,till the virtue of the Gilly-flowers be 


in the Sugar 3 then ſtrain it out, and va-. 
pour it away over a ſoft fire, till it be thick 


enough ; the Gilly-flowers that you ſtraj11 


the Liquor from,will bean excellent Sallad, 


if you put them into a Gally-pot,with ome 
White-Wine-Vinegar, - and ſtrew fine St- 


gar on the top, and ſo keep them. 
As you make the Sirrop of Gilly-flow- 


ers, you may make Sirrop of any. Herbe 
or F'ower, and.it will be a great deal bet- 
ter than any Sirrop that is made any other 


Way and will be much ſtronger; 


-3t in Spring water nine dayes 3 


4. The true way 


121 To make an Excellent C ake. 


T ke to a ſtrik'd peck of flower fix pound 

* of Currance, half an ounce of Mace, 
balf an ounce of Cinnamon, a quarter 
of an ounce of Cloves, a quarter of an 


ounce of Nutmegs, halfa pound of fine Su- 


gar, as Mich Roſe-water as you pleaſe ; put 
the Spice and the Fruit into the Flower; 
then take new milk, as much as you think 
fir, diſſolve therein two pounds of freſh 
Butter; then put it in a Baſon with the 
Sngar, a pint of Sack, and a little Salt ; 
knead it with a wine-pint of Ale-Yeaſt bea- 


ten with a ſpoon, and ſtrewedin after you 


havemingled your Eiquor together, knead 
it till it riſe under your hand; let all 
your things be ready, and your Oven 
hot; before you go to knead your Cake. . 


122 To make Pommatium the beſt 

| Way. ; 

Js the Caul of a Lamb new killed, 
pick it clean from the $kin, and lay 

| then be= 

ins ſhifted every day, meltit; then take 

ah po yellow 
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of Preſerving. " 7'$ 
yellow Snailes, ſtamp them, and put them 
in a Glaſs with Roſe-water tour dayes 
ſtop the Glaſs, and fhake it three or four 
times a day 3 then take White-Liliy-rcors, 
ftamp them, and ſtrain them, put the juice 
of them into the Glaſs with the Snailes 
then ſet a <killetupon rhe fire, and put in 
water into it, and let the water boile ; then 
put your tryed Lambs Caul into a Silver 
or Earthen Baſon, and let it melt; 
then take your Glaſs with your 
Snailes, and Lilly-roots, and ftrain -it 
through a thick cloth; then put it into 
the tryed ſtuff; then put in half an ounce 
of White Sugar-Candy unleaten, keep it 
ſtirring, till that be diflolved; thenpur in 


three ounces of Oile of ſweet Almonds 5, | 


then keep it boiling and ftirring a lictle 
longer; then take it off, and let it ftand 
till it be reaſonable coole; then beat it 
with a wooden ſlice, till it be as white as 


poſſible may be ; then pur in a little Roſe- 


water, and beat it a little longer;tien put iT 
in Gally-Pots, OST ON 
You muſt put in a cruſt of bread (of 


Wheaten-bread) when you meltit in the. 
Skillet; and when yon put in the Sugar. 


Candy, you muſt take it out. 


123 4. 
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1-8 The true way 


123 A very goa Cake. 


Take to half a peck of Mawes, three 
pound of Cliridnes. four Nutmegs, 
| four Races of Ginger, ten Cloves, four 
Ee, Eggs, yolks and whites beaten well; one 
| qQquartof boiled Creame, two pounds of 
; Butter, a Porrenger full of Ale-yeaft, a 
quaiter of a pound of Sugar ; rife your 
Butter into your Flower very well; then 
rake your Spice well beaten, and your Cur- 
. rance, and mingle them with your Butter 
and Flower; then take your Creame pre- 
ty het, and take your Eggs and Yeaſt, and 
pur it into the Creame, and mingle them 
well together, and frain them into your 
Flower; mingle it with your hands very 
well, and lay 1ta riſing before the fire a lit- 
tle while; then make it into a Cake, and 
ler 1 it ſtand two houres 1 inthe Oven. 


_I24 To make the Bean-bread. 


Ake a pound of the beſt Jordan Al- 
| monds, blanch them in cold water, 
and put. them into another water 3 then | 


Fut tpgm with ſhar Pp Knives the long Way, 
as 


— 


of Preſerving. 77 
as thin as poſlibly you can; then take a 
pound of che fineſt Sugar finely beaten,and 
mix it with your hands with the Almonds ; 
then take the whites of-two Eggs, and beat 
them to a froth with alitcle Roſe-water, 8 


caſt the froth upon your Almonds till you - 
think you have enoug? ; then mix 1t with a 


ſpoon, and lay it upon Waffer-ſheets, over 
plates that are Howered, and ſhape them as 
you pleaſe;then ſtrew on ſome thin Chips of 
oreen Cittron, & ſome Carroway and Cor- 
riander Comfits; ſet them into an Oven not 
too hot,and' when they have ſtood a quarter 
of an hour; then raiſe chem off their Plates, 
and mend their bottoms,1f need be;then ſet 
them into the Oven again;& when they are 


quite dry,clip them neatly round the edges, 


and lay on ſome leaf-gold with the white 
ls | y 
of an Egge beaten, and a Feather. 


125 Tomabe Carroway-Cake an ex- 


cellent way. 
TB five pound of Manchet-paſte, 


when your Oven is almoſt hot, takerwo 


pound and a half of freſh Butter melted; 
by 1 - five 


mingled tiff, and light, withour ſalt; 
cover it, and let it be ritins half an hour 


t| 


75 - The true way L 
five Eggs,yolks and whites beaten, and half 
a pound of Sugar; mingle them al- 
together with your paſte; ftrew' in a 
little flower to keep it from ſticking to. 
your hand, or the bowle; but letit be as 
: Iithe as pollibly you can work 1t ; and when - 
- * your Oven 1s (wept, ſtrew 1nto your Cake 
a pound of Carroway-Comfits; then take 
two brown papers, andlay a white paper 
on the top of them, and lay your Cake in 
in an Ovall fafhion, ſet it immediately into 
the Oven ; being well heat, let it and one 
hour. and a quarter; when you draw it, 
cover it with a courle hinnen-cloth warmed, 
and over.it a woollen one, fo let it lie till 
itbe cold; if you put it 1nto an Oventhe 
next day, it will eatas though 1t were made 
-with Almonds ; put in your Sugar after the 
#PUkLEr. 


« 4 


Bt NC | | 
|. 126 To make Cider as clegr as Rock- 
| 4 water. 


\ Fl / 
_ kad v 


IT Ake two quarts of Cider, and half a 
A pintof Milk, put them together into. 
a Hipocrift Bag, ſolet it run ; and when it 
' Funscleer, put it into ſtone bottles,and {top 
\ -themcloſe;it 1s beſt when 1t 15a month olds, 
| _ Or 


re oma. © 0, 4% Ooty 
/ 
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of Prefkiving.” 79. 
for then it gathers ſtrength, arid- -ſparklesi In 
the Glaſs. 


127 To make Diet-bread, or Jum- 
bolds. 


Ake a quart of Flower, half a pound 
of Sugar well beaten, Carroway- ſeeds, 
Anni-ſeeds and Coriander-{eeds, of each 
one ounce; a good ſpoonfal of Licorith well 
{earced, mingle all theſe together; then 
take the yolks or eight E.g9s, and the 
whites of three, beat them well, pur. 
thereto four ſpoonfuls of Roſe-water, aud 
ſo knead the aforeſaid with this, and no - 
other Liquorzand when it is well wrought, 
lay it by the fire half an hour ina linnen 
cloth ; then roul it out in thin roules, the. 
lefler the betrer, tie them' in knots, and _ 
prick them with a needle, lay them upon, 
buttered Plates, and bake themi in an Ovea | 
not too hot. | 


WW... 


128 To make Almand-bread. 7 


"Ake a pound of Almonds, and blanch 

them, and beat them very well with 

Alictle Roſe-water ; ; thentakea pound of. 
| \ Sugar. 
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3© The true way ES, 
Sugar beaten fine, and a handful of grated 
bread finely ſearced,put them intoa platrer 
with your Almends, and ftir them wellto- | 
ether, ſer them over a Chafting-diſh of | 
Coales, and let them boile till they be as 


Riffas any paſte; yoli miſt ſtir them conri- 


aually; then mould tem outas thin as 
you can, and print them ; ſet them into a 
warm place, where they may have the aire 
of the fire; if you will have any of it red, 
you muſt mouid it with ſearced Cinnamon 
and Ginger. 


129 To make good Alingnd Milk. 


F 
-- 


P Lanch Jordan Almonds, and beat them 
2 finewitha little Roſe-water, to keep 


| it from oifting; then ftrain them often 


with fair water, wierein hath been boiled 
Violet Leaves; and fliced Dates: when 
your Almonds are framed, take the Dates 
and put to it, with ſome Mace, Sugar 
and Salt, and heat it a little, and fo 
drink 1t. 


130 Tg 
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24 120 To make white wet Leach. 
of | Take Almonds blanched and beaten 
ag with Roſe-water; then ſtrain them 


i- | with fair water, wherein hatlr been boil- 
s | ed Anni-ſeeds, Ginger and Graines, and 
a © pur to it as much Cream wherein Tfin- 
glaſs hath been boiled, as will make ir ſtiff, 
and as mnch Supar as pleaſeth you; let 
1t be ſcalding hot, and then run it through 
a ſtrainer. | 


131 ' To make Red or Tellow Leach. 


Y Ou may make your Leach Red by 
Y puttirig Turnſole intoit. Yellow by 
puttin o Saftron into It. 1 


I32 Cinmamon and Ginger Leach. 


TAke your Spjces beaten and ſearced, 
and mix them wich your ſearced Su- ., 
par 3 Mould them up> with Gum-Arabick- _ 
infuſed in Roſe-water, and fo print them, ' .-- 
and dry them, SA BL 


The true way 


133 Leach 0 f Dates, 


T's your Dates, and pill them very 
clean within; beat them fine with 
Qugar, Ginger and Cinnamon, and a 
little Roſe-water, till it will work like 
Woes 5 then print them, and inep them 


134 To make fine Cakes. 


Ake' a quart of Flower, a pound of 
Sugar, a ponnd of Butter with two 
' or three yolks of Eggs, three or four 
ſpoonfuls of, Roſe-warer, and a ſpoonful 
of.yeaſty then roul them out of the bis- 
es of a Trencher, whilethe paſte 1s hot 
or elle it will break; ſer them into 
an Oven, not too hot, upon Papers. 
Be ſure. to prick them before they g 0G 
ad bin 


/ 


135 To Lhe Corniſh Cakes. 


<Ake Claret-Wine, the yolks of Eggs, 

and Mace beaten fine, Sugar and Salt, 
-.mingl all theſe together i in Flower, and 
wee, - - put 
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of Preſerving. on f 83 
put in a little yeaſt, knead chem a5 {tiff as. 
you can ; then put in Butter, and knead ic 
tiff again; then bake them.” © 


130 A Cordial S$yrip for Melan- 
EO choly. "1 omit 


F = a pound of Juice of Burrage, and 


half a pint of juice of Balme, ſeeth 


E it in a Skillet; and-when the groſnels of the 


juice beginneth to ariſe, then pur in the - 


whites of two Eggs, well beaten with three 


or four ſpoonfuls of Roſe-water; and when 
you ſee the whites of Eggs begin to wax 
hard, then pne in a little Vinegar 3 and 
when it ſeeths, ſcumit clean, and run it - 
taorough a Jelly-bag ; then ſet it over.the 
fire again, 'and pur; thereto one pound of 
Sugar, and let.it boil to what thickneſs you 
chink beſt:. remember to pur in a little 
Saftran, Tk 


137 For 4 Conſumption. 


- / 


Take of Harts-tongue, Maiden-hair, of 


4 each one handful, Hiſop and Baltt,,of 
Each half a handful, Licoriſh fhced one 
ounce, Ptoney root oneounce; boil thefetos., 


G 2 gether... 


8% |  Theirne way. 
gether-in two pints and a-half of Spring- 

.* water,,, untill half be conſumed ; then 
train the liquor from the Herbs, and. 

/ take a quarter of ;a'pound: of Currance, 
waſh them cleane, dry them well, and 
beat them in a Wooden-diſh, boile 

_ "them in the aforeſaid Liquor, till: half 
the Liquor be boiled away; then ſtrain 

"jt out, and put to it almoſt half a 
pound of Sugar, and make thereof a 
Syrup. 


138 'For the Lungs. 


4 T"Ake a pint of good Wine-Vinegar, 
| 4 and half a pint of Colts-foot wa- 
ter, put into it half a. pound of Figs 
well braid ; let them toil together 
half -an. hour; then ſtrain it, and 
' Put into. it a potind of Sugar. 
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N Ix ſpoonfuls of Roſe-water, of Amber- 

| greece and Civet two. Barley Corns 
EET either, a little Musk, and a two- 
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penny | weight of Sugar beaten fine; | 
beat theſe together, and mould them 

- up. with a little Gum-Dragon ſteeped in 
Roſe-water, and ſo dry chem, and ; 
keep chem to burn in. a Perfurng= _! 
Pan. 2 355 3-155, .- 


1409 A Cordiall to cauſe ſleep. 


Ake two ſpoonfulls ' of Poppy-wa- 

| ter, two ſpoonfulls of red Roſe- 
Water, one ſpoonfull of Cloye Gilly- 
Flowers, a little Dieſcordjan, take -this 
at the time of reſt, _ BENT: 


OED Len Red oo 3h. og Eb 


| 141 4 rare Palſie-Water of | the 
| ſame Virtues of Dofor Mathi- 
as his _ Water, but of leſſer 


FO AkeLavender Flowers, and fill x gaf=-:=-. 1 
I lon Glaſs with them; "then fill is +: 
up with' Spirrit of ' Wine or Malmley, : 
let this digeſt Six Weekes togethers |» 

| then diftill your Water, and pne- into. 

\ | it, Sage-Flowers, Roſemagy-Flowers, and 

\ | ſweer Marjorum, of each one hand 
| 3 | EL tut 


- WI 


36 The true way 
 Hyſop,:;Mother-wort, Pioney-roots, Ori 
' gantym of each one ounce, Betony-flowers 

half an.ounce,. Cinnamon, Pioney-ſeeds 
huld, Cardimomes,, Cibebees, Gittron- || * 
pill dryed, of each two drams, beat them, 
and put them in; then put in a quarter 
_ of a pound of Dates ſtoned, and as many 
of Raifns of the Sun ſtoned ; let theſe di- 
geſb Yix weekes; take a little of it with. 


FR, **» 


©1155 142 To Perfume Gloves, 


Tk four 'graines of Musk, and grind 
L 1t With Roſe-water to a diſſolution 
then take e1ght graines of Civet, and grind 
with the;Musk;and Roſe-water'to aelly; 
«fir yyat take two ſpoonfuls of Gum-Dra- 
gon. eeped all nighr in Roſe-water ; then 
| beat 1c toa thin Jelly, putting in half a 
ſpoonfu! of oil of Cloves,oul of Cinnamon, 
and Qile of Jelemy mixed together ; then 
' ak&a Spunge, and, dip it therein, and 
rob the Gloves all over very thing lay them 


then rab the Gloves,wich your bands, cill 
they come totheif former limberneſs. > 
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143 To make a rare ſweet water. 


Ake (weet Marjorum, Bazil, Lavender, 
RES y 7 pa I  1Þt* Ty. x4 
T| Roje-mary, Muſcovy, Maudlin,:Balm, 


Time, Walnut-leaves, Damask-Roſes, 
Pincks of all alike quantity enough to fill a 


| Still ; then take ofthe beſt Orrice Powder, 


Damask-Roſe Powder and Storax, of each 


| two ounces, ſtrew a handful or two of your. 


* 


onthe herbs; then diftill them 
with a ſoft fire, tie alittle Musk in a piece 
of Laun, and hang it in the glaſs wherein 


itdrops; then when all is drawt" oe, 


take your ſweet Cake, and mix it' with 
the Powders which are left, and*Hy it 
among your Cloathes, or mix it with 


—_ NE 


? 


ſweet Oytes, and burn it” at 'ybuy" pleas" 


pleaſe, ſteep a. gocd quantity of the 
Flowers of red Poppies which grow a= 
mong the Wheat;'' having. the black 'bot-" 


toms cur off; ſtrain them ont as-oft-as you 
Put in new; let che Aqua» Vice look! very! 
FY G 4 red", 
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144 A good Surfet-Water.' 
WO what quantity of  Aqua-yitz you. 
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88 The true way 
red with them, and let it ſtand in the Sun 
_ all the while they infuſe; then ſtain it our, 
and keep it in a glaſs for your uſe : This is 
an Excellent Water againſt Surfets and 
Wind, and any ilineſs whatever. | 


—o_ 


145 To make a Mint-Witer. 


Ake Mint, and diftill it in an Ordinary 
- Still; and when you have drawn a 
' Quart, take hart-Mint, and ſtamp it in a 
'  Mortex, and ftrain it, and then put a quart 
of that Juice to your Water; then diftill 
them both together again, and put into 
the Glals in which it runs, one ounce of 
white Sugar-Candy, and. half an ounce 
of. powder. of Amber, beaten and ſear- 
ced : This comforteth the tomack, and 
fayeth Vomiting, and is good: againſt 
Wind. | 


146 "An Excellent Water for the ij 


a Stomach, 


Ake Cardus, and Mint, and Worm- 
wood, of each a like quantity, 
(hread them ſmall, and pur them into 
Es new 


__ 
s "——_ m_— R L , 
= —_ _ = - b : we *: a Sher: « " K : " . —Y. -& "KS il 
= RS, p tas b EO, Ce na EY oor SE”, Sa 7 L; + % bs > I 1 , 7 & c — : s 0 * 4 - ” 
r I _ bn A I "RE. 5 SW % RN A "gs — 4 4 _—_ wn + - "Rt 
. - $0" ba. 2 4 ”— % R , g _—_ 
: «> Hes OS OO / J 75 —_— aw'$% 4 © ( 0 at So . : %.. þ : W, : " £ 4 U a 
: 4 X : 0 F M4. 0 v . _ , : —_ 4 . - . = —_— * WE 
P l LS 4 £ AS E - T, , -A 4.-« LY _ wks Va p Oo SE hn © w —_ PED - m_— - 1 —_—_—_ —_ 4 comms ” 
Pe HEEL Worms | - ———_—_——— — IT TED Deen REIT Dh "i 4 —— 
, _ : _ - > q - m- = wy —_— => —_ —_— - - 
5 ww PR £ £3 _— by n —_ » m—_—_ >. Da - : : - " - - Py 4 oF - -- 2 c . 4 S 4 : : 4 —_ 2 . . - [ % ” .. £ - ns 4 A 
ns 0 _ 4 - B a w-— IRIS» - . i 0 & 
Y - 4 oy = — 
v 0 ” - ” 
bu «bh " C - - G 
_ . þ ” U 
- * } : . gu _ 2 4 
& y 
- . Yy 
F : 
* £ &*Y 
% 
0 
- 


of Preſerving. 9g 
| | newmilk; put them into a Still, and 
Still them with a temperate fire; when 

\ || youtakeit, ſweeten it with Sugar, or with 

|| any Syrup what you pleaſe. | 


147 To make Lemmon-Water. 


T* Ake the Chippings of twenty Lem- 

mens, and of two great Cittrons, in- 
fuſe them in a quart of Sack, for a day and 
a night; and when you Still them, pur 1n 
three pints of Sack more, and one ounce 
af Cloves, = 4 


148 To make Perfume. 
Take two ounces of the powder of Juni- 


per, one ounce of Benjamin, and one 
ounce of Storax, fix drops of oile of Lem» 
mons, as mich of the oyleof Cloves, ten 
graines of Musk,fix of Civert, a little Gum- 
Dragon ſteeped in Raſe-water.; ſo mould 
chem up with it, and roul it in little Cakes, 
& dry them berween Roſe-leaves,and keep 
them to burn: your Juniper muſt be burned 
before you beat it, and learced before you 
ute 1t; hg OS IN 
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149 To Preſerve Cherries in Jelly. 


Take fair ripe Cherries, and ſtone: 

them; then take a iirtie more then 
their weight 1n fine Sugar; then take the 
Juice of ſome other Cherries, and put 
a ſpoonful of it into the bottom of the 
Skilletz then put in a quantity of Sugar 
| heaten ine. into the Skillet upon your 
Juice, . and.then a little juice more; then 
put in your Cherries with the ſteams up- 
ward; then pit in Sugar, and' then jince, 
. and then more Che:ries, and then as 1n 
the aforeſaid manner,., you may fil your 
Skillet or Pan ; then let them boile apace 
till the Sugar be melted, and as they boule, 
ſift themround; then take them from the 
_ fire, and.let them ſtand cloſe: covered one 
hour ;... then ſtrew on the reſt ct the Sugar, 
and let them bojle till the Cherries are 
cieer, and Syrup Jelly. 


I50 To Preſerve Goosberies whole. 


FT Ake-green . Goosberies which have 

- their full growth, and three times 
their weight in Sugar 3; then take a quan- 
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” —_ 


tity of water to melc the Sugar, -.and make 


thereof a Syrup ; and while:your Syrup 
boiles, pur wm your Goosberrigs, and as 


ſoon as it boiles again: take it from the fire, 


and let it ſtand cloſe covered three dayes 3 


and boil them again, and let them ftand 


clole covered three:dayes longer.z then 
boile them again, and put chem up. 


I51 To Candy the cjeer Rock-Can- 


Tt Ake Flowers or Spices, and boil them 
-. ina Syrup of fair water and Sugar; 
ſtirring them until they be almoſt Sugar 
again; then ſpread them on a paper, whale 
they are hot, and when they are cold take 
them off, and-lay.themupon round Wyers 
n an earthen Pan, .tiepan mult be made 
narrow.in tae bottom, and hroad at the 
top; then take as much Sugar as-will -fill 
your Pan, and as much water as will melr 
ic, boll it to a Candy-height z., then pour 
It into your pan among your *Fruits or 
Spices, ſcalding hot; then ſet 1t; into a 
warm Oven cer. Stove, where:it may. ne- 
ther be coo hot, nor too cold, four.;and 


twenty hours z. then pol away all the 


Syrup, 
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92 The true Way | 
Syrup, and ſet the Pan into the warm 
place again; then pick "1p the Wy- 
Ers, with a Knife, 
Spices, 
dry. 


1592 To make Cleer-C akes of any 
ſmall fruits. 


T Ake your fruit clean picked from the 

Stalks, and put it intoalong Gally- 
Pot; putthe Pot into a Kettle of water ; 
and when your fruit hath ſtood' about four 
houres, pour out thecleereſt of it; and 
with the weight in Sugar, make a Candy 
with a little water; and when 'you lee it 


. almoſt Sugar again, put in your juice 


of fruits, and ſtir it over a {low fire, 
but donot let it boile; when you find it 
will Jelly, put it into Glaſſes, and ſet them 
in a Stove, OS 


155 To, make Paſic of any ſmall 
TEE ea Fruit, 


FT Ake the pulp of the fruit which you 
leave- of the Cleer-Cakes, and beat 


LY 


tin a morter 3 then take the weight ther 


of 


and lay your 
or Flowers, upon, Papers to 


* 
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of in fine Sugar, boil them together till it 
wil! come from tae bottom of the Poſnet, 
and ſo print it in your moulds and dry 
it. 


154 To dry Apricocks, or Pippins, to 
look as cleer as Amber. 
Ake Apricocks, and take out the 


T ſtones, take Pippins, and cut them 
in the middle, and pare them, and core 


_ them, lay theſe fruits in an earthen Diſh, 


and frew them over with fine Sugar ; ſat 


them into a hot Oven, and ever (as the 


Liquor comes from them ) pour it aways 
and when ail the Liquor is come away, turn 
them, and ſtrew them thick with Sugar, 


on every fide, ſet them into the Oven, 


and when the Sugar 1s melted, then lay 
them on a dry diſh, and ſet them in the Q- 
yen, but a drying hear, and every day turn 
them till chey be quite dry. - 
- Thus you may dry any plumbs. 
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155 To dry Pears or Pippins with- 
| out Sugar. 


"Ake of the faireſt, and lay them in 
4 (weer Wort two or three dayes; 
then lay thzem in a broad Preſerving-Pan 
of earth, ani] bakerhem; rhen lay them 
out upon a Lattis, made of Baxket-makers 
Rods, and fet them into the Oven till 
they are dry, turning them often. h 


156 To Candy Flowers with their 
own Colours. 


PAke Guim-Arabick and ſleep it in 
Roſe-water all night, the next day 
take. what Flowers or Herbs you pleaſe, 
and dip them well in that Gum-water, and 
ſwing them weil from it; then ſtrew them 
very thick with 'S&7r beaten fine on every 
fide, and lay them upon Plates to dry in 
the Sun, . and when you find they begin 
.to dry, turn them on clean plates, and if 
you find Sugar Waritings ſupply it. 
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157 To Candy the Spaniſh Canay. 
Jake Flowers well picked, and bear 


them in a morter; put them into 4 
Syrup, as much as the Flowers will well 
Rain, boil them with continual flicring, 
antill it be Sugar again; then pour 1t 
upon a wet Trencher, and when it 1s 
_ cold, cut it into Lozenges; and that 
which remaineth in the Poſner, ſtr 1t, 
and brui{e it with the back of a ſpoon; 
then beat it, and ſearce it, then work / 
ir with ſome Gum-dragon lteeped in 
Roſe-water, then roul it abroad, w_ 


print it, aud ſo dry \t. 


I 50. To make Naples-Ficket. 


Ake Pine-apple-ſeeds a quarter of a 

pound, two ouncesof Sweet-Almonds 
blanched; the whites of two- E goes, bne 
{poonfull of Ale-yeaſt, one ſpoonifull + of 
Rice-flower, a ſpoonfull of ſweet Cream: 
beat all theſe tocether in a Motrer, then 
addeto it Musk and Amber-greece, drop 
It upon a Pie-plate and fo bake it in what 
ſhape you pleale, 
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The true way 
I59 To make Italian Bicket. 


Eee: fine ſearced Sugar, worke it uP 

with Gum-Dragon ſteeped in Roſe- 
water, | beat it together i in. a Morter with 
A liiels of the white of an Fog; then mold 
ic up. With a little Annileeds and Muske, 
and make it in Balls as big as Crab's, cut 


them about like a Mancher, ſo bake thtm 


upon Pie-plates; when you. ſee them rife 
ſomewhat high take them out, and ftir 
them not until they be cold for fear of 
breaking, 


1 60 To make Prince-Bicket. 


T Ake eight Eggs, and a pound of Sugar; 


and a pou of Flower ; beat all thneſs 
together one hour ; then take Cofins made 
of Tinn, and butter them over z when you 
art ready to fill them, put in half an ounce 
of Anniſceds finely dufted, fill your Cofhins 


half full; then let them in an Oven as hot 
as for Mancher, and fo bake them. 
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161 To make Jumbolds. 


Ake ſome of the batter of your Princes 
Y Bisket,and 1 oule it up 18 Flower, put 
into it a lictle Cinnamon and Ginger, and 
roule it out, and knit 1tin knots and bake 
them. 


162 Ti 0 make Hypocriſt, 


Ou may. make it eicher of Sack or 
White-Wine, bur Sack is beſt. 
Take to every Gallon, one pound of Su- 
gar, and an ounce of Cinnamon, an ounce 
of Ginger, and a quarter of an ounce of 
Nutmegs, a- quarter of ati ounce of Cors 
riander-ſeeds, with a few Cloves, and 
a lictle long-Pepper, or a few Graines, 
which you pleale; let all theſe lie in ficep 
twenty four houres, ſtir it ewice or thrice 
in that time, "mhen Put to every Gallon a 
Pint of Milk, and run itthorow the [elly- 
bagg, and lo put it up in bottles and rye 
them hard, .and ſet them in a coole place, 
it will ke « Ep monrh, 
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163 To make the Tu fj-Ta Fete Cream: 


T*' Akea quart of thick Cream, 'and the 
* Whites of x: or ſeven Eggs, beat 
the whites to a froth with a little Roſe- 
Water, then take'it off, and pur it intothe 
Cream, then boyle it, and continually ftir 
it, ſeaſon it with Roſe-water, Sugar, and 
two graines of Amber=grecee, then-pour it 
into a Glaſs or Chiney Baſon ; when it is 
cold, lay it over with Jelly of Corrance 1n 
ſome pretty fancy. 


. I64- To make Carroway Cake. 


" Ake a-quart of Flower, and a pound of 

A: Butter, rub. your Butter into your 
Flower till it be not diſcerned, then take 
two yoiks of Eggs: nd: one white, two 
ſpoontuls of Cream, halfa pint of Ale-yeaſt, 
nix them alltogerhey, you muſt not knead 
it, but pull it in pieces; then ſet it to the 
fire to Rife,and ſolet ic lye almoſt ant hour, 
enrning 1t often, then pull it in pieces'a- 


roway-Comhts,mingle them with the paſte, 
_ Chen take it lightly with your hand, and 
"LE =: ex ty : faſhion 


-—> was .. > 0 yas ug. 


gain, and ſtrew in half a pound of Car« 


ST: of . Preſerving. - 
| faſhion it like an Ovall, and-make it highs 
in the middle then the fides, let your Ovetr 
be as hot as for minced Pies, and beſure 
it be ready juſt when your Cake is ready 5 
ſet it 1n «Wi two papers buttered, and 
let it ſtand almoſt an'howr, ftrew Carros 
way=-Comfies thick on the top of it. 


165. To Caridy Barbetits. Eo: 


G Tone the faireſt Bntiches you cant get; 
J and as you ſtone them ftrew on 2 lictle 
Sugar to Keep their colour; then rake as 
much water as you think will cover them, 2 
and let them boyle with a hedte Stgar & - b 
little while, then put ther tnto a deep thiigi— | 
that the Sirrop may cover them; then \ 
boyle ſome Sirrop to a Candy height, and y 
having your Sugar dramed welF from the 
Barberies, put the Barberies into the hor 
Candy, ſtir them tiltthe' Sugar be diflolved;, 
but beſure they boyle not in the Sugar 3 
then open every bunich by it {eff}, andevery. 
Barbery, and. lay them on the brin's of 
Diſhes charall che Sirrop my drain fron 
chem, ſhift chem'often and'open chem > 
very time, tlte leſs Sugar liangsabont thenv 
_ the better,the more they ſtandout,the more: 
oF  H 3 rare, 
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rare; if they benot dry when you have 
. doneall this, ſet them into a Stove. 


166 To make a rare Sillibub. 


TAke a quart of Cream, a pint and half 
L of White-wine or Sack, the juce of 
two Lemmons, with ſome of the pill, and a 
branch of Roſemary; ſweeten it very ſweet, 
then put alittle of this liquor, and a little 
of the Cream into a Baſon, beat them till 
it froth, put that froth into the Sillibub- 
pot, and ſo do till the Cream aud Wine 
be done ; then cover it cloſe, and ſet it in a 
cool ſeller, if it ſtand there twelve hours it 
will be the better, :f you pleaſe you may 
Put in a little Amber-greece into the wine. 


167 Rare Cake without Sugar. 

Ake the whites of fx Eggs, and one 
| Yoalk, one pint of Cream, ſo war- 
med that it may melt a pint of butter ; 
half a pint of good Ale yeaſt, make theſe 
into lithe paſt with fine flower, and two 
fpoonfulls of Roſewater ; when it is well 
wrought pull it in ſmall pieces, and ftrew 
in a pound of Carroway-Comfits; then 
rab ſome paper with butter,and make chem 
1 little cakes very thin,and bakerthem in an 

why "53 | OVEN 
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oven not to hot,let them ſtand halfan hour. 


1638 To make a Rare Sweet-Powder 
| for the Hair. DOR 


| TX a pound of the beſt ſtarch yon can 

| get, put it into a Baſon, and put to 
it half a pint of Roſemary-water, half 
a pint of Roſe-water, ſtir them well to- 
vether with a ſpoon, then dry them well 
in the Sun, take chen the ſearced powder. 
of Damask-Roſes, and four grains of Am- 
bergreece, and mix it well with yourſtarch, 
and fift them fine. 


169 To make Cakes of Piſtachoes. 
Ake half a pound of blancht Almonds, 


and halfa pound of Piſtachoes, and a 


quarter of a pound of Pine-Apple-Seeds 3 
beat all theſe into a perfe& paſte with a 
little Roſe-water, that you may roule it 


out like Marchpane; then faſhion. it upon _ 


Pie-Plates like Mackrooms ; you muſt beat. 
ſome ſugar amongſt them, lay them on 
Wafjer-Sheets, and prick them with whole 
'Piſtachoes; then with a feather Ice them 
over with Roſe-wateri and Sugar and the 
white of an Egg,: and bake them in an 
oven not too hot;then lay on ſom leaſ-gold. - 

F H 3 T7 
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"= "f me Cakes of Apricocks 
oo Te Lumps. * 


'Ake Apricocks and pare them, and cut 

_ them i in halfes; then take their weight 

gar, put half this Sngar and the Apri- 

T: into a Skillet, let them boyle a Pace 
Ul they Jook __ then boyle the other 
the Sugar tq a Candy height ; then 

= them together and ſtir them a while; 
then put them into glafles, and ſet them in 
a Stove to dry; when the one fide is dry 


tnarn the other, 


\T7L To make Rabery Sugar. 

T there the juzce of Rasberies, and wet 
* Sngar. with it, and dry it ina 
Stoye  lexfurly ; this will keep all the year, 
2 lictle ofjr bezng put into a bottle of Wine 
wal give it a good colour,and as pleaſant z 
Fate a5 you can defi Ire; in this manner you 

ak Syger of any Fruit, Flower or 


472 To dry Apricacks-. 
I Tone them that be faireſt, and not too 
JIPEe 5 then weigh them, as ;FOB Pare 
Shen, -put them into cold water, have in 
hy tay their r oght-i fine Sugar, es 
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with ſome of the water they. lie i in, .and 
boil it to a Candy-height ; then put in your 
Apricocks, and boil \them- till they are 
cleer ; when they have lien three dayes ar 
the Syrup lay them out upon glafies to dryz 
ſet them in a Stove, and turn them twice a 
day,dufting them over every time with fine 
Sugar. 


173 To make rough Marne of 
Cherries. ; 


Pake your Cher ries ſtoned,,and yueckey 

incoa Pot, tie it up cloſe, and fercit in a 
Kettle of | water which —_ and when 
ou think they begin to bole in” pzeces 
be] it from he fire, : and have in aft anon” | 
their weight in Sugar, boiled £0 a Cundy- 
height; then-put in your Cherries;* but 
do not let chem boile, ſtir chem oyer a ſlow 
fire toll it "will Jelly ; ; ther) put cg 
glafles. > 


I74 To make [ſmooth aarnalith 


pf zl 


Cherries... 1 IE 


7 Oile them i in a Kettle -of water ; a95l6h 
| Þ da for. the rough Marmalades: 'tlien 
| Gai thens hard, aqdboibthe juice wich.a 


\ ants aſt 4s you 7 mar..a wt, 
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that may be eaten. 


Tk the yolks of two Eggs,two ſpoonfuls 
of Sack, one of Roſe-water, &as much 
Flower as will make it into a Riff paſte; 
then roule 1t thin, and lay it upon the out- 
fides of Plates; the Plates being well but- 
ered firſt, cut them fit to the Plates, and 
ſet caem into an not Oven, (not too hot) 
_ then take chem fort: and when they are 
cold, take a pound of Double-Refined- 
S:1g8ar,. and beaten, and tearced with a 
licrie Am C1-31 cece, the white of an Egg, 
aalchree'or fo: ar {ſpoonfuls of Roſe-water 
beac thee together, and with Featiers 
_ waſh them all over, and (@t them into the 
Oven again til they be hard. 


©...176 To make the F roth-Poſſer 


Take: three pints of Cream or new Milk; 

1et.1t on the fire, then take ixteen 
Egge, and put the'whites all into a Baſon 
very deep, and beat the yolks by them- 
ſelves with ſome -Sugar, make a 'Cuftard 


onthe fire; then beat the whites' of Eggs 


175 To make White Trencher-Plates 


with them, with the Milk or Cream that is | 


to-21 froth with-two ha ng of Back, and 


a Moan 4 
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as much of Sugar ; when itisa thick froth, 
put it into another diſh with a ſpoon; then 
take half a pint of Sack, and ſweeten it 
with Sugar, fet it on a Chafting-diſh of 
Coales ina large Baſon; when it 1s hot, 
pt in as much froth as the Sack will re- 
ceive, fiir it in very well; then take your 
Cuſtard, - and pour upon it, ſtir it all one 
way whileyou putitin; then if thefroth 
do notcover the top of the Poſlſet, put in 
more, ftir it very well, and cover it clofe 
with a warm difh ; ler it ſtand a while upon 
Coals, but not too hot ; you may know 
when it iSenough, by putting your ſpoon 
into the bottom of the Baſon, where it will 
be cleer drink, curd in the middle, froth on 
the top. 


177 To make Banbury-Cake. 


Ake a Pofſet of Sack, and Creams 
1Vi then take a peck of fine Flower, 
half an ounce of Mace, as much of Nut- 
meg, as much of Cinnamon; beat them 
and ſearce them ; two pounds of Butter, 
ten Eggs, leaving out four whites ; a pint 
and half of Ale-yeaſt; beat your Eggs very 
well, and ſtrain them ; then put your er 

Leo: an 
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and ſome of the Poſlet to the Flower, ſtir 

them together, and put 1n your Butter cold 

mn little pieces, your Poſſet muſt be ſcalding 

hot, make it into a Paſte, and lay it to riſe 

1n a warm cleth about one honr ; then put 

In ten pound of Currance, and a little Musk 

and Amber-greece difſolved in Roſe-waterz 

let your Currance be very dry, or elle your 

Cake will be heavy, ſtrew as much Sugar a= 
mong your Currance, as you ſhall. think 

fit, break your paſte into little pieces into a 

Kimnel, or ſuch like; when you go to put 

n your Curcance, then lay a layer of bro- 

ken Pafte, and then a layer of Currance, till 

all your Currance areſpent; then mingle 

your Paſte - and Currance well together, 
keep out a piece of the Paſte in a warm 
cloth, to cover the top and bottom of your 
Cake ; you muſt roule the cover thin, and" 
alſo thebottom, and them together where 
you think fit with ſome Roſe-water, prick 
the top and bottom with a ſmall Pin or 
Needle; and when it is ready to go into.the 


» Oven, cut it in the {ides round about;let it 


Rand two hours;when it is baked,Ice ut over 
with Roſe-water, or Orenge-flower-water, 
with the whites of Eggs, melted Butter 
and Sugar; then (et it-1at0 the Oven again 
ey che Icing be hard. 178 To 
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178 To makg Cambridge Almond 
Butter. ? 


T" Ake a quart of Cream, fixteen Eggs well 
2 beaten, mix them together, and ſtrain 


them intoa Skillet, ſet them on a ſoft fire, 


ſtirring it continually ; when it is ready to. 
boyle, put in half aquarter of a pint of 
Sack, and ftir it till it runs to a Curd, then 


ſtrain the whey from it as much as may bez | 


then beat a quarter of a,pound of blanched 
Almonds with Roſe-water ; then put the 
. curd intoa Stone or wooden Morter by de- 


grees, with ſome of the Almonds, and a 


pound and half of fine Sugar,and when ir is 
vell beaten,put it into preſerving glaſſes or 
gally-pors, it will keep a fortnight or three 


weeks : you muſt cat it with bread. 


179 To make a Sack-Poſſet without 


Eread or Milk, 
T Sack, letit boyle with what Spice you 
pleaſe; then takethree quarters of a pound 
of Sugar, and twenty Eggs, yolk's and 
whites well beacen and ſicaned therow a 
_ © Cclorh 
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Ake a quart of Ale, and half a pint of 
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The true way 
Cloth 3 then take a quarter ofa pound of 
Almonds blanched, and well beaten with 


 Roſe-water, put them into the Eggs, and 


Put theminto the skillet to the other things 
upon the fire, keeping them ftirring,- and 
when it boyleth up, put it into a Baſon,and 
hold the Skillet over it a while, then ftrew 
on Cinnamon and Sugar. | 


160 To make Sack-Cream. 


Ake a pint and half of Cream, boyle it 
with Nutmeggs and Macetill one quar- 
ter be boyled away, then ſtir it till it be 
cold, that it may have a Cream on the top 


with ſtanding,ſweeren it well with loaf-Su- 


gar, Put into it four or five ſpoonfulls of 


good Sack, then ftir it alittle about, and 


Put it into the diſh ; and when it hath ſtood 
halfa day eat it. 


181 To wake a Roſe-mary Trifle. 


*DAke the ſame quantity of Cream as a- 
* bove, and boyl it juſt ſo; then ftir it 
with a ſprig of Roſemary till it beas cold 
as Milkfrom the Cow; then {weeten ic with 
Sugar,and put-to-it halt'aſpoonful of Run- 
LEG. net, 


of Preſerving. 109 
net, ſtir it about and put it into the dif; 
when it hath ftood two houres and a half, 
ſerve it in, and eat it with any Wine what 
you pleaſe. 


102 To Preſerve Figs, and to ary wh 
them. 


+ * 


O every pound of your Jarge Ripe En- 
gliſh Figs, take a pound of Sugar, and 

one pitt of Water, boyle the Sugar and 
Water and Scum it; then put in your Figgs: 

_ and boyle them, very well, till they are 

render and clear, boyle them very faſt, and 
Scum them clean ; when they have lain in 
the Sirrop a while, as a week or ſo, boyle 
ſome Sugar to a Candy height, and put in 
your Figgs; and when they have been in a 
while, lay them upon ſheets of glaſs ro dry. 


"4 


183 To pickle Muſbrooms. 
T*Ake them of one Nights growth, and _ } 
pill chem, in-fide and out-fide, boi |! 


them in water and falt'one hour; then lay |} 


them out to cool; then make a pickle of |! 
White-Wine,andWhite-Wwme-Vinegar ; &, *; 


ta, 
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"110 | The iris way 


$740 : Tneſeare good to Put in Sauces. 

© They are not good beyond March. 

&  Gathernonetill after Michaelmas. 

2 . , And if you would dreſs them to eat pre- 
©.” YE you muſt ſet them in a difh over 
| DL | a Chafling-diſh and Coales without any Li- 
$ D quor, and the fire will draw out all their 
Ay matural Liquor, which you muſt pour away, 


ww 


Ery wg: a me Wine, and fo eat them 
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Pg Hen they are ROY and cored, put 
them into cold water till your Sir- 


= "6 


=xop 1s ready, which muſt be made of the 


jo <0 of the Sugar, and to every pound of 
&---S| Sugar, a pint of water; when this is 
| .. b IO piled, and {cummed, put in your Quinces 
1 ſet them on a {low fire, cover them 
Cl bole.and let them ſtand fo till you ſee they 


a. 


= till che ey be tender; and the 
; __ Js 1 bp Jelly. | " | 


135 To 


* Gi ſliced; when it 1s cold, put. think 


3 . then pur in whole Spice, Onions and But= 


a good colour ; . then boile them up. 


fl 
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18 5 To make red Marmalade of 
Dunces. 


Eigh your Quinces, ind pare themz' 8 

cut them in quarters and' core. * 43 

them, keep them in cold water; then take c 

their weight i in Sugar, and a lictle Water, 

and boile it and ſcumit, then put in your 

Quinces, and ſet it on a ſlow fire, cloſe co= 4 

vered; When you ſee they be of a'good 2: 

colour; uncover them, and boile them up --*.} 

quick, till che Syrup Jelly ; then putitinto,"' - 
Glaſles. £-\1.Y 
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